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lavour 


^The  tempting  succulence  of  the 


fully  matured  fruit  h  recaptured  inthh^ 
Ihoflt  recent  addMon  to  our  Yfttham  series  of  < 
.‘•troorfo-tho-fru/t**  flavours.  Please  write  for  details  ^  * 


tVixabeth  , 

axenby; 


Metal  Box  tested  laminations 
protect  and  sell  these  products 


New  packaging  materials  are  increasing  the  scope  of  laminations :  at  the  Metal 
Box  research  laboratories  investigations  are  made  to  ascertain  their  suitability — 
the  compatibility  with  the  product,  safe  shelf  life  under  a  wide  range  of  con¬ 
ditions,  capabilities  on  high-speed  forming  and  filling  equipment — these  points 
can  be  assured  for  your  product  by  Metal  Box  before  a  final  decision  to  use  a 
lamination  is  made. 

If  you  have  in  mind  a  free  sampling  campaign,  market  trials,  nation-wide  or 
even  world-wide  scheme  for  unit  packs  let  Metal  Box  prepare  a  lamination  which 
will  maintain  the  quality  of  your  product. 


Li|ht,  compact  and  baautifuMy  printed, 
laminations  can  combine  the  strength  and 
rigidity  of  paper  with  the  toughness 
and  heat  sealability  of  plastic  film  and  foil. 
Many  different  material  combinations  are 
available  in  the  form  of  reels  or 
pockets  which  can  be  filled  and  scaled 
on  high  speed  eouipment. 


Consult  Metal  Box  Plastics  Group — early 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.i.  HUNTER  5577 

HC/si/oe 

Visit  us  at  the  Packaging  Eahibition,  Olympia,  Bth  to  IBth  September,  on  Stand  012,  Grand  Hall. 
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NOW  OVER 


SATISFIED 
CUSTOMERS  IN 
THE  UK  ALONE! 


Since  K.S.  machines  have  been 
incorporated  in  our  production 
lines,  skinless  sausages  have  im¬ 
proved  considerably  in  colour, 
and  peeling  is  much  easier.  Pork 
sausages  show  excellent  colour 
and  binding,  and  luncheon  meat 
and  pies  show  improved  texture 
and  colour.  These  are  undoubt¬ 
edly  the  most  profitable  machines 
in  our  factory. 


German  user  reports 

I  installed  a  K.S.  in  I9SS  and  have 
now  four  of  these  machines  in 
operation.  I  cut  out  mincers 
altogether.  The  K.S.  gave  all  my 
products  uniformity,  high  bind¬ 
ing  power  and  texture.  I  am  an 
extremely  satisfied  customer  and 
I  can  recommend  this  machine 
to  all  my  colleagues  for  economy 
and  spe^. 


The  K.S.  Mincemaster  gives  a 
uniform  proportion  of  meat  to  fat 
throughout  every  mix.  It  enables 
you  to  aim  at,  say,  a  30%  fat 
content  and  get  it  every  time. 
There  is  no  question  of  varying 
between  26%  and  34%  from  batch 
to  batch.  This  invariable  high 
quality  promotes  sales  confidence 
in  the  product  and  ensures  bener 
sales  results. 


For  full  details 
write  to: 


Foodfech  Ltd 


Queen  Anne’s  Place 

Bush  Hill  Park,  Enfield,  Middlesex 

Telephone:  LABurnum  6656/7 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  - 

★  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

★  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices — Citrus,  Apple, 
Pineapple  and  Tomato. 

★  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


A4 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  IS  MANCHESTER  SQUARE,  LONDON,  W.  I 

Telephone:  Welbeck  5566 
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aiKSPImiiM 


THE 

BOEHM  EXPERIMENTAL 

KITCHEN 

.  .  .  aided  by  many  years  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  LONDON,  W.l.  WELbeck  7933. 


AJINOMOTO  M.S.G.  YEATEX  PROTEX 

— draws  out  hidden  flavour  and  — flnest  Yeast  Extracts  giving  — hydrolised  protein  imparting 

strengthens  weak  flavour.  flavour  and  nutritional  value.  a  rich  meaty  flavour. 

ADDITIONAL  INFOEMATION  ON  THESE  PRODUCTS  IS  CONTAINED  IN  OUR  BROCHURES. 
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Oliver 

Douglas 


FULLY 

AUTOMATIC 

WASHINO 

MACHINES 


Oliver  Douglas  A:  IJo.  Lid,  Sprin|$fieltl  12. 


Telephone:  Leeds  638442  Telegrams:  *Atlamac  ’  Leeds,  12. 


A<jetU*  and  Rtpresenlatives  throughout  the  British  Isles 


Model  “B”  illustrated.  Price  £680.  Size :  Length  11',  Width  3' 
Other  machines  from  £395  to  £1,000.  If.P.  terms  available. 


These  machines  which  are  used  in 
every  branch  of  the  Food  Industry 
for  washing  and  sterilizing  wooden  or 
metal  trays,  ham  presses,  pie  tins, 
cans,  jars,  and  mixing  bowls,  are  now 
manufactured  in  four  standard  sizes 
giving  a  range  from  100-500  trays,  or 
1,000-5,000  tins  per  hour.  Write 
now  for  illustrated  leaflet. 
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VISKASE  FIBROUS  CASINGS 

Pullman  Hams  and  Shoulders.  Cottage  Butts 
and  Picnics.  Bacon.  Fresh  Meats.  Salami. 
Liver  Sausage.  Bacon  Fry.  Quality  loaf 
products  processed  in  a  cage. 


VISKASE  ZEPHYR  CASINGS 

Hams  and  Shoulders  (moulded  or  bone-in). 
Pre-cooked  Loaves.  Galantines.  Brawns. 
Pressed  Pork.  Briskets. 


VISKASE  HIGH  STRETCH  CASINGS 

For  products  cooked  in  the  casing:  Large 
Sausage,  Black  Puddings,  Cooked  Ham,  etc. 

In  clear,  red,  amber,  white  and  black. 


VISKASE  VISTEN  CASINGS 

Anything  from  an  8  oz.  chunk  to  a  24  lb 
ham!  Excellent  for  self-service  pre-packaging, 


is  your  slice 
of  the 

cooked  meat  market 
listed  here? 


The  other  day,  we  listed  all  the  classes  of  cooked  and 
processed  meat  for  which  we  make  Viskase  casings.  And 
we  surprised  ourselves  —  we’re  so  comprehensive!  We’re 
pleased,  too.  Because  as  the  only  house  specialising  in 
cellulose  casings  we  like  to  offer  you  a  complete  service.  We 
like  to  have  a  casing  to  ft  your  product  and  your  trade  and 
your  production  methods.  We  think  we’re  getting  near 
that  ideal. 

So  check  over  the  list.  It  isn’t  complete,  but  the  chances  are 
you’ll  find  just  the  Viskase  casing  to  cut  your  production 
costs,  to  give  your  product  full  hygienic  protection  and  — 
last  but  by  no  means  least — the  right  sort  of  “housewife 
appeal”.  VISKASE  CAN  GIVE  YOU  THE  BEST 
SERVICE.  Let  us  know  if  we  can  help  you. 

S*m  in  at  tha  Intarnational  Packa(ing  Exhibition! 


Saptombor  8th  to  18th.  Stand  No.  8,  Contra  Row, 
■  ft  Floor,  National  Hall,  Olympia 


VISKASE  PRECISION  NOJAX 
CASINGS 

Skinless  Sausages.  Smoked  Saveloys.  Self- 
colouring  in  red,  orange,  cherry,  light  orange 
etc.  for  Frankfurters  and  Wieners;  red  for 
Polony,  black  for  Black  Pudding. 


improve  your  sales 


VISKASE  LTD.,  40  Chancery  Lane,  London,  W.C.2.  Tel :  CHAncery  8111 


•  VISKING”,  "PRECISION  NO]AX”,  "ZEPHYR”  AND  "VISTEN"  ARE 
TRADE-MARKS  OF  UNION  CARBIDE  CORPORATION. 
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★  Simple  to  install. 


★  Removable  without  shutting  down  plant. 


ir  Automatic  temperature  compensation, 


if  Used  with  direct  reading  indicator 
and/or  Evershed  miniature  recorder, 


•k  Provides  alarm  and/or  control. 


The  NEW  simplest  method  of  checking 
WATER  PURITY  constantly  is  to 
install  a  small  Dionic  unit  in  your 
existing  piping.  The  Dionic  cell 
measures  the  impurity/conductivity  level 
of  the  fluid  and  operates  a  direct 
reading  indicator,  miniature  recorder, 
or  alarm  system. 


★  Range  from  ^—100,000  conductivity 
units. 


k  Pressure  tested  to  200  p.s.i. 


k  Operates  on  A.C.  mains. 


CONDUCTIVITY  CELL 


For  further  details  ask  for  Publication  FJ. 05 1/50 


Acton  Lone  Works,  Chiswick,  London  W.4  •  Telephone;  CHIswick  3670  •  Telegrams  &  Cables:  Megger  London  Telex  22S83 
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Make  a  note  of  this  date~^ 
September  8th  to  18th,  1959-10  a.m.  toSp.m, 


At  10  a.m.  on  Tuesday,  September  8th,  1959,  in  the  Grand  and 
National  Halls  at  Olympia,  London,  opens  the  world’s  largest 
display  of  packaging  design,  methods  and  materials.  It  will 
run  for  ten  days  and  remains  open  until  6  p.m.  Don’t  miss  your 
chance  to  see  this  great  Exhibition. 


MACHINERY  A  large  display  of  British  and  foreign  machinery 
designed  to  improve  every  packaging  operation  at  less  cost. 


METHODS  To  save  labour  and  costs,  increase  output,  reduce  hand¬ 
ling,  economise  in  storage,  and  to  ease  stock  control. 


MATERIALS  To  simplify  packaging,  afford  better  protection  in  trans¬ 
port.  and  to  effect  saving  in  labour  costs. 

IDEAS  To  solve  many  of  your  problems  in  relation  to  production, 
marketing,  advertising  and  selling. 


Organised  by  provincial  exhibitions  limited 
In  association  with  f.  w.  bridges  *  sons  limited 
Planned  in  collaboration  ivith  the  institute  of  packaging,  London 
Write  for  details  to:  provincial  exhibitions  ltd..  City  Hall,  Deansgate,  Manchester 


GRAND  AND 
NATIONAL 
HALLS 


THE  INTERNATIONAL 

PAGKAfilNG  EXHIBITION 
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Demby,  Hamilton  &  Co.  Ltd. 

25,  Monument  Street,  London  E.C.3 


. 


^tibb\ed  on 


der 


W 1 0 


finest  qwa''*y 


ever  pt® 


duced 


Telephone:  Mansion  House  5106,  4271  &  0347 
Telex:  2^8^^ 

Cables:  Bucephalos  London 


AlO 
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.  .  .  sliced  up  and  all ! 
Good  bread  always  new  too. 

Must  be  dean — untouched  by  hand 
it  says  ....  wonder  what 


they  mean  by  that? 


^  mean  Mrs  ‘B’  ? 

Fifty  million  mouths  to  feed 
'‘X  is  the  tall  order  that  British  bakers 

take  in  their  stride  ...  the  sort 
of  order  that  doesn’t  allow  time 
for  “touching”. 

Flour  at  one  end  loaves  at  the  other  and 
not  a  hand  between — that’s  what  we’re  really  after. 

Not  quite  there  yet,  but  Elliott  process  control  is 
certainly  a  step  in  the  right  direction. 


Elliotts  think  about  food 


(/<'/>)  Part  of  Elliott 
automatic  flour  weigh¬ 
ing  installation  in  a 
bakery  of  Messrs 
.1.  Lyons  &  Co.  Ltd. 


fright)  Hopper  Control 
Panel  as  supplied  to 
Thomas  Robinson  & 
Son  Ltd.,  for  a  large 
flour  mill  in  Manilla. 


Elliott  Brothort  (London)  Ltd.,  Contury  Works  London  S.E.IJ. 

A  member  of  the  F.Uiolt- Automation  Croup 
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spiral  chutes 

The  spiral  chute  provides  a  simple 
and  effective  means  of  controlled 
descent.  It  occupies  little  floor  space 
— has  quickly  adjusted  feeding  and 
discharge  attachments — can  be 
combined  w  ith  conveyors,  and 
maintenance  costs  are  nil. 

freight  lifts 


CUSTOM  BUILT  EQUIPMENT 
ELEVATORS  ■  SPIRAL  CHUTES 
FREIGHT  LIFTS  •  SWING  TRAY 
ELEVATORS 

Conveyors 

BELT  •  ROLLER  •  CHAIN  &  SLAT 
MOBILE  •  TELESCOPIC  OVERHEAD 
POWERED  TURNS 


A.  &  C.  JENNER  LTD.  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Teleohone:  MITCHAM  9281-4 
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AN  ANNOUNCEMENT 


OF  VITAL  IMPORTANCE  TO  EVERY 
READER  OF  ''Food  Manufacture” 

Now  you  can  fulfil  two  objectives  when  decorating. 

Readers  of  this  publication  are  probably  familiar  with 
the  problems  of  fungi  and  mould  growth  on  walls, 
ceilings  and  other  painted  surfaces.  We  know 
that  in  some  trades  it  has  become  the  accepted 
practice  to  decorate  continually  and  clean 
in  an  attempt  to  control  this  serious  menace. 


DENTON’S  PAINTS 


PROOF!  Photograph  of  a  ceiling  partly  painted  with  Fungi-Chek.  Test  shows 
heavy  mould  growth,  but  the  Fungi-Chek  is  completely  free  of  growth. 


Fungi-Chek  (Gloss,  Matt  &  Emulsion)  Paints  serve  two  purposes: 

(1)  they  provide  a  decorative  finish  par  excellence, 
with  first  class  durability  and  resistance  to 
steam,  abrasion,  acids  and  alkalis,  etc. 

(2)  they  are  made  continuously  fungicidal  and  bactericidal, 
throughout  the  entire  life  of  the  paint  film,  by  the  Oentolite 
Process,  and  inhibit  the  growth  of  Mould,  Fungi,  Wild  Yeasts 
and  Bacteria  —  pathogenic  or  otherwise.  (Tests  after  5  years 
show  the  materials  to  be  still  thoroughly  effective). 

Fungi-Chek  is  entirely  free  from  any  toxic  compounds  ot  lead, 
arsenic,  copper,  mercury,  tin  or  any  harmful  or  poisonous 
chemicals,  i.e.  Fungi-Chek  is  non-poisonous  and  harmless. 


A  Technical  Advisory  Panel  is  at  your  service  and  Scientific 
Literature  and  Samples  are  available  on  request. 


DENTON  EDWARDS  PAINTS  LTD., 

ABBEY  ROAB.  BARKING,  ESSEX 
SINCE  1789  RIPpleway  3871  (10  lines) 
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This  Poultry  Processing  Station  ofThe  Buxted  Chicken  Co.  Ltd.,  Gordon  Road,  Buxted,  Nr.  Uckfield, 
Sussex,  used  Corrugated  ‘Perspex'  to  give  plenty  of  good  natural  daylight.  The  installation  was  carried 
out  by  Aicost  Limited,  manufacturers  and  erectors  of  precast  reinforced  concrete  buildings. 


Corrugated  ‘Perspex*  gives  this  Poultry 
Processing  Station  the  best  roof  lighting  in  the  world 


BECAUSE:  CORRUGATED ‘PERSPEX' is  tough.  It  is 
unaffected  by  the  severest  weather  and  withstands 
the  corrosive  atmospheres  of  most  industrial  areas. 

CORRUGATED  PERSPEX’  is  very  light.  It  is  pleasant 
to  work  with  and  easy  to  install. 

CORRUGATED  PERSPEX’  lasts  indefinitely.  Many 
installations  all  over  the  country  have  been  in  use 
for  over  1 1  years.  Today  they  are  working  as 


efficiently  as  when  they  were  first  put  in. 

CORRUGATED  PERSPEX’  has  a  very  high  light 
transmission.  Once  installed  there  is  an  immediate 
saving  on  artificial  light. 

CORRUGATED  ’PERSPEX’  is  made  in  a  wide  range 
of  profiles  to  fit  most  corrugated  roofing  materials. 
If  diffused  daylight  is  desired.  Opal  Corrugated 
‘Perspex’  Is  available. 


It’s  as  clear  as  daylight  —  it  must  be 

'Perspex'  is  the  reyistered  trade  mark  for  the  aerylic  sheet  made  hy  f.C.f. 
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A  modern  high-quality  cold  store  for  high-quality  frozen  foods 

NORTHERN  COLD  STORAGE  LIMITED  •  LADYSMITH  ROAD  •  GRIMSBY  •  TELEPHONE:  56031-4  •  TELEX  52243 
Food  Manufacture — Sefttember^  lOiiO  A15 


Spaciousness  A  spacious  yard,  and  loading  bays  for  20 
large  vehicles,  give  immediate  access  to  the  store.  There’s 
no  queueing  in  congested  roads.  Result  —  quicker  turn- 
round  for  vehicles.  The  Northern  Cold  Storage  building 
is  well  away  from  the  Grimsby  docks,  yet  it’s  within 
10-15  minutes  of  the  quayside. 

Great  Simplicity  The  store  has  been  sited  and  laid  out 
to  allow  traffic  to  flow  freely,  rapidly,  simply.  It  is  on 
Ladysmith  Road,  which  connects  with  all  trunk  roads  to 
and  from  Grimsby.  Merchandise  is  unloaded  straight  into 
the  store.  In  just  IS  seconds  the  pallet  load  is  within  the 
refrigerated  area.  There’s  no  waiting  outside  in  sunshine 
or  rain. 

Speedy  Handling  Modern  handling  methods  with  fork¬ 


lift  trucks  governed  the  design  of  the  store.  Skilled  opera¬ 
tors,  trained  to  handle  frozen  food,  move  merchandise  by 
the  ton  •  and  move  it  fast.  A  job  which  would  take  2  or 
3  hours  manually  can  be  done  in  20  minutes  by 
fork-lifts. 

Low  Temperature  A  storage  temperature  of  20'’ F  pro¬ 
tects  all  frozen  foods.  Northern  Cold  Storage  guarantee 
a  steady  low  temperature. 

Safely  The  refrigeration  machinery  was  made  under 
Lloyd’s  Supervision,  and  passes  their  most  stringent  safety 
tests. 

Independence  Northern  Cold  Storage  Limited  have  no 
affiliation  with  any  frozen  food  concern.  It  oflers  its 
services  to  all  customers  equally. 


independent 

NORTHERN 

COLD 

STORAGE 


for  all 


offers  space 


IS  THIS  YOUR  PROBLEM? 


THE  HOWARD  ‘M’  TYPE  All  Stainless  Steel  Positive 
Roury  Pump  is  a  robustly  constructed  piece  of 
machinery  especially  designed  to  solve  difficult  pump¬ 
ing  problems.  It  handles  delicate  materials — even 
those  with  a  high  V.I. —  without  any  agitation  or 
contamination.  The  pump  can,  when  necessary,  be 
jacketed  for  heating,  or  cooling. 

NO  CORROSION  OR  CONTAMINATION!  Constructed  throughout 
in  stainless  steel  all  bearings  are  external  to  the  pump 
chamber  to  avoid  contamination  of  the  material  being 
pumped. 


V.I.  VERSATILITY!  The  ‘M’  Type  will  handle  high  or  low  V.I. 
materials  with  equal  ease  and  efficiency.  For  high  V.I. 
materials  the  specially  designed  rotors  and  the  large  suction 
and  discharge  passages  assure  an  easy,  streamlined  flow. 

EASY  MAINTENANCE!  Cleaning  the  ‘M’  Type  is  a  quick  and 
easy  process.  For  cleaning,  the  Rotor  Case  and  Rotors  are 
removed  from  the  body  of  the  pump.  Stripping  and  re¬ 
assembly  arc  made  much  easier  by  the  use  of  special  type 
wing  nuts  which  hold  complete  Rotor  Case  and  Pumping 
Head  in  position. 

MANY  USES!  The  ‘M’  Type  Rotary  Pump  is  exceptionally 
versatile.  It  is  available  in  seven  sizes,  giving  from  15  to 
15,000  g.p.h.  for  heads  up  to  200  ft.  It  has  found  wide  and 
varied  use  throughout  the  food  and  chemical  industries. 


if  so— the  ansv/er  is  a 

Howard 


'M'  TYPE  ROTARY  PUMP 

ALSO  MANUFACTURERS  OF  HOWARD  TRIPLEX, 

CENTRIFUGAL  AND  PROPORTIOMETER  PUMPS 


For  furthrr  information, 
please  svrite  to: — 


IIOWAKI)  PNhLMAriC  hNCilNI.KRINCi  CO.  I.TO.,  lORT  ROAD,  KASTBOI  RNK 
TlX:  KASTBOURNh  II79  TEI.KGRAMS  AND  CABl.Ks:  IIOWMAriC,  EASTBOURNE 
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Don’t  forget  —  There’s  a  welcome 
for  all  our  old  and  new  friends 
on  our  stand  at  the 

Packaging  Exhibition. 

Don’t  forget  —  To  see  our  open-top 
can  demonstration  —  it’s  new. 

Don’t  forget  —  To  check  up  on  our 
latest  developments  in 

drums  and  tin  boxes. 


STANDS  No  6  &  7 

ROWS  K  AND  L  GROUND  FLOOR 
NATIONAL  HALL.  OLYMPIA 
8TH  TO  I8TH  SEPTEMBER  1959 


READS  LTD.,  ORRELL  HOUSE 
ORRELL  LANE,  WALTON 
LIVERPOOL  9 

telephone:  aintree  3600 


IT  PAYS  TO  DEAL  WITH  READS 

OPEN-TOP  CANS,  TIN  BOXES, 
CANISTERS  AND  DRUMS 
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PRiCS  ReaVCTtON^ 


OP  UP  70  20% 


PLUS  IMMEDIiTE  DELIVERIES 


*  Larger  sizes  of  Holmes-Connersville 
Positive  Air  Blowers  can  be  delivered 
to  clients' requirements 


As  a  result  of  recently  introduced  "production 
line  ”  manufacturing  methods,  we  are  able  to  offer  the 
twin  advantages  of  greatly  reduced  prices  and 
immediate  deliveries  of  Holmes-Connersville  Positive  Air 
Blowers  within  the  following  size  ranges. 

Capacities  up  to  450  c.f.m.  at  pressures  up  to  8  Ib.p.s.i. 
Capacities  up  to  700  c.f.m.  at  pressures  up  to  5  lb.p.8.i. 

•  SUITABLE  FOR  HANDLING  MOST  INDUSTRIAL  GASES 

•  NO  CONTAMINATION  FROM  INTERNAL  LUBRICATION 

•  CONSTANT  HIGH  VOLUMETRIC  EFFICIENCY 

•  LOW  OPERATING  COSTS  •  LONG  LIFE 


w.  c. 


HOLMES 


&  CO.  LTD. 


Gas  Handling  Division, 
Turnbridge, 
A429  Huddersfield 


Telephones:  Huddersfield  5280 
Birmingham:  Midland  683r 
London:  Victoria  9971 


Al« 
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SELL  MORE  CHRISTMAS 


,5j*  Jta.  \ 


Decorated  Stock  Boxes 

by  Metal  Box 


QUASTITIKS  FROM  10  DOZES  UPWARDS! 


You  can  order  as  few  as  lo  dozen  in  a  ^ 
E  single  design  or  size  of  Metal  Box 
stock  boxes  or,  of  course,  any  larger  ^ 
quantity  you  like.  Long  production 
runs  mean  very  reasonable  prices  to<j.  5 
4  Stock  boxes  are  proven  sales  makers  in  P 
normal  distribution  and  can  also  be  = 
p  used  for  carrying  out  special  trial  § 
I  schemes.  ^ 

g;  Send  today  for  full  list  and  prices.  j 

iiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiuiiiiii!iiiiiiiiiiiiiiiiiiiiiiiiiiiii^  iiiiiiiiiiiiiiiiiiimi 


METAL  BOX 


An  attractive  container  for  almost  every 
bakery^  or  confectionery’  product,  also  for 
tea,  can  be  found  among  the  wide  range  of 
stock  boxes  produced  by  Metal  Box. 
Manufactured  in  many  sizes,  shapes  and 
designs  and  strikingly  colour  printed  under 
a  hard  gloss  varnish,  Metal  Box  stock  boxes 
appeal  tremendously  to  the  customer  and 
will  bring  you  increased  sales  and  goodwill. 


*  IMMEDI.\TE  DELIVERY  FROM  STOCK  1  * 


THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  S  I  REE  P  •  LONDON  VV.i  •  HUN  PER  5577 


Processed  Food  Cans  •  Metal  Containers  •  Paper  Products  •  Plastic  Packages  and  Laminations 
Food  Manufacture — Septerrtber^  HA'S*) 
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KORK-N-SEAL  MAKE  IT 


Kork-N-Scal  make  a  larj^er  variety  ofclosures 
than  any  other  ikitish  manufacturer,  for 
glass,  metal  and  plastic  containers. 

As  part  of  United  Glass  Ltd.,  Britain’s 
leading  makers  of  glass  containers,  they  can 
produce  and  deliver  your  closures  and  glass 
containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-X-Seal.  You’ll  get 
the  best  service  there  is.  Please  write  or  ’phone. 

See  us  on  stand  340,  Packaging  Exhibition, Olympia 


The  Closure  Division  of  United  Glass  Ltd. 


Kork-N-Scal  Ltd.,  H  Ix*i(rstcr  Str<’«*i,  I.(ind<in,  W.C.a. 
Trh'pltfmc :  (iKRrard  tttiii. 

T'clrKraiiis :  Kurkanscal,  L.c!iquarc,  Ixmdon. 
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KORK-N-SEAL 


for  Boots  Pure  Drug  Company  Limited 


^  My  dear,  you’d  never  dream 
what  trouble  I’ve  had  with  Roderick  lately.  He’s 
had  bottles  on  the  brain.  No,  dear,  brain  —  not  train. 

One  night  he  sat  bolt  upright  in  bed  and  chanted 

(positively  chanted): — Bottles  stand  on  their  caps.  Just  like 

that.  Then  a  lot  of  rigmarole  about  juice  all  over  his  factory 

floor.  Sticky  situation.  Send  for  Production  Manager.  Send  for 

Foreman.  My  dear,  I  was  nearly  sending  for  a  Harley  Street  headshrinker, 

by  that  time.  Oh,  he’s  all  right  now.  Something  called  United  Glass. 

No,  not  a  wonder-drug,  darling.  They  make  both  bottles  and  caps. 
Closures,  Roderick  calls  them.  Closures,  not  roses,  dear.  Roderick 
says  the  cap  always  fits  when  you  buy  bottles  from  United  Glass. 

And  as  I  say  to  Roderick,  if  the  cap  fits,  wear  it  .  .  . 


United  Glass  is  the  only  British  maker  of  bottles  with 
its  own  closure  division.  And  it’s  the  only  company 
with  as  many  as  eight  bottle  factories.  They  supply 
bottles  to  thousands  of  customers  for  a  wide  range  of 
products.  The  Glass  Packaging  Advisory  Bureau,  set 
up  by  United  Glass,  will  be  glad  to  advise  you  on  all 
your  glass  packaging  problems.  Please  get  in  touch. 


UNITED  GLASS 


United  Glass  Ltd.,  8  Leicester  Street,  London,  W.C.2.  Tel:  GF.Rrard  86ii.  Telegrams:  Glaspak,  Lesquare,  London. 
Fetoel  .Mitnufacture — September. 


Help  yourself  and  the  housewife  by 
choosing  an  attractive,  hermetic  R.O.  Seal  for  your  pack. 
Automatically  applied,  the  R.O.  Seal  protects  and  preserves 
your  product  until  it  reaches  the  ultimate  consumer. 


METAL  CLOSURES  LTD.,  WEST  BROMWICH,  STAFFS.  LONDON  OFFICES:  40  BROOK  ST.,  W.1 


EDICOL  SUPRA  YELLOW  ECS 


X3 
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For  bright  orange  shades  of  good  general  fastness. 


Particularly  fast  to  heat  and  baking. 


Suitable  for  sugar  confectionery,  cakes  and  biscuits. 


custards,  soft  drinks,  canned  fruits. 


jams  and  fish  (especially  haddock). 


u.s.A.  certified  supplies  available  as  f  d  &  c  Yellow  No  6. 


Surpasses  the  world  s  highest  purity  standards. 


Full  information  on  request. 


Imperial  Chemical  Industries  Limited  London  swi  England 


% 


RTB  Stainless  Steel  Sheets 


manufactured  at  Panteg  Works,  Griffithstown, 
Pontypool,  are  extensively  used  in  many 
and  various  branches  of  industry 

RICHARD  THOMAS 

&  BALDWINS  LTD 


47  PARK  STREET,  LONDON,  W.l  Telephone  Mayfair  8432 


CLOSE-UP  ON  TROUBLE 

.  .  .  one  example  of  the  unique  service  we  give  to  all 
who  use  transparent  films.  No  other  organisation  in  the 
country  offers  you  a  completely  objective  advisory  service 
covering  every  aspect  of  transparent  film  packaging. 

Our  engineers  are  always  ready  to  help  you  solve  your 
machine  problems.  Our  package  designers  are  on  hand  to 
advise  you.  The  services  of  the  chemists  and  physicists  in 
our  test  laboratories  are  yours  for  the  asking. 

In  short,  our  Technical  Service  Department  is  at  your 
disposal.  We  invite  you  to  get  in  touch  with  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henriena  House,  9  Henrietta  Place,  London,  W.i 


A  manufacturer  ran  into 
mechanical  trouble  tvith  a 
packaging  machine 
using  transparent  film. 

He  phoned  us  and  we  sent 
an  engineer  from  our 
Machine  Dezelopment 
Section.  Soon  our 
photo-unit  was  slow-motion 
filming  the  offending 
machine  in  colour.  The 
cine-film  was  studied  by 
all  concerned,  and  the 
faulty  action  diagnosed. 
Within  days  we  were 
helping  the  makers  of  the 
machine  to  carry  out 
the  necessary  modifications. 


“  Cmtiophant  '*  is  the  registered  trade  mark  of  British  Cellaphane  Limited  and  denotes  the  brand  of  cellulose  film  manufactured  by  them. 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


MLNTOIN  riSON  IJMITlil) 

tl.DARS  KACrOK)  •  STO«  MARKET  •  SUIIOLK 

\taltstcrs  for  more  than  a  Century 


INJGHT  CASES 


Jiftf  ytan  of «,  but  at  modem  ai  modern 
t  ikem,  "FtBERtTE"  Cases  show  that  only 
I J0  eeary  detail  cm  fibreboard  packing 
teome  ''FIBERITE"  packing. 


Travel  in  this  space  age  is  a  commonplace.  Busy  execu¬ 
tives  do  it,  holidaymakers  do  it,  “FIBliRITL”  C  ases  do 
it  -  million  upon  million  of  them  every  year  -  packed 
with  the  products  of  British  industry  and  agriculture. 
Passengers  arc  able  to  take  care  of  themselves,  but 
goods  need  the  sure  and  sturdy  protection  of 
"MBLRITE"  packing.  The  hazards  of  travel  may 
vary  with  distance  yet  whether  the  journey  is  half  way 
round  the  world  or  to  the  next  town  “KIBKRITE” 

C  ases  have  the  inbuilt  quality  to  sec  the  goods 
to  their  destination  safe  and  sound. 


Quality  *  Economy  *  Service  •  Strength  •  Design 


_  RECISTEMD  ^ 

FIBerite 

•  TRAOf  HAAK 

PACKING  CASES 


iPe  made  Pf  THAMIS  BOtOlBP 
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“WE  SAID  WE’D  DO  IT— 
AND  WE  DID!” 


Q.  Frigidaire’s  Five  Point  Development  Programme  for 
Commercial  Refrigeration  has  been  in  operation  now 
for  two  years.  How  is  it  progressing,  Mr.  Porter? 

A.  I’m  proud  to  tell  you  it’s  going  very  well  indeed. 

Q.  How  does  it  directly  affect  those  of  us  in  the  Com¬ 
mercial  Refrigeration  business? 

A.  In  many  ways.  Let’s  consider  the  five  points  of  the 
Development  Programme.  No.  1  is  Production  and 
Development.  No.  2  Sales.  No.  3  Sales  Service.  No.  4 
Training  and  No.  5  Export.  Under  every  heading  we 
have  made  great  strides  which  will  benefit  you. 

Q.  Could  we  take  No.  1 — Production  and  Development 
first,  Mr.  Porter? 

A.  In  1957  1  said  that  in  three  years  we  planned  to 
expand  our  production  by  50%  over  the  1956  figures. 
IFc//,  M’c’ VC  beaten  our  own  target.  H  e  did  it  in  two  years! 
By  June  1959  we  had  increased  the  annual  output  of 
Commercial  Refrigeration  equipment  by  50.6%  over 
the  ’56  figures. 

Q.  And  what  about  Development? 

A.  Very  satisfactory.  Between  June  1957  and  May  1958 
we  produced  twelve  new  commercial  products  -one  a 
month.  That’s  good  going!  Then  between  June  1958  and 
July  1959  we  added  nine  more.  These  new  products  range 
from  Dchumidifiers  to  self-service  display  equipment. 
We  have  just  acquired  additional  large  premises  adjoin¬ 
ing  our  plant  at  Hendon.  They  will  house  our  new  com¬ 
pletely  integrated  research  unit  and  will  provide  even 
greater  facilities  for  design  and  engineering.  The  most 
up-to-date  equipment  will  be  installed  including  a  unique 
electronic  control  panel  for  centralised  temperature 
recording.  These  developments  mean  a  continuing  flow 
of  better  and  lower  priced  products  for  you. 

Q.  Let’s  take  point  2 — Sales.  How  have  they  gone? 

A.  Again  we  have  beaten  our  own  target.  I  said  we'd  do 
it  and  we  did.  In  1957  we  were  already  the  leading 
manufacturers  of  refrigerating  equipment  in  Great 
Britain.  Now  we  have  further  increased  our  lead  in  the 
industry. 

Q.  No.  3  Sales  Service — are  there  any  new  develop¬ 
ments? 

A.  Yes.  Frigidaire  was  the  first  manufacturer  to  give  a 
five  year  warranty  on  commercial  compressor  units. 
Well,  we're  now  extending  the  five  year  warranty  to  eover 
the  motors  as  well  on  all  Frigidaire  eommereial  eondens- 
ing  units  under  5  horsepower.  /4m/-  -we’re  pleased  to 
announce  sweeping  priee  reductions  up  to  10%  on  con¬ 


densing  units  and  evaporators.  We  are  also  reducing 
prices  on  our  very  popular  Frozen  Food  Display  Cases. 
You  see  how  our  achievements  benefit  you  in  a  practical 
way.  We  are  also  continuing  and  expanding  our  Self- 
Service  Advisory  Bureau,  and  are  arranging  Self- 
Service  demonstrations  around  the  country. 

Q.  This  brings  us  to  point  No.  4.  With  production  and 
sales  rising  are  you  increasing  your  Training? 

A.  You  remember  I  said  in  1957  that  we  hoped  to  pro¬ 
vide  a  Frigidaire  Viso-Trainer  free  to  colleges  in  the 
U.K.  offering  full-time  courses  in  Refrigeration.  We 
have  done  that.  Those  colleges  have  already  got  them. 
We  have  stepped  up  our  training  of  service  engineers  - 
over  400  men  have  been  given  extra  training  at  the 
factory  in  the  past  two  years.  And  as  a  further  part  of 
our  development  plans,  we  have  enlarged  our  Sales  and 
Technical  Training  Staff,  whose  job  includes  the  organ¬ 
isation  of  lecture  tours  throughout  the  country.  Thus 
our  Sales,  Technical  and  Service  staffs  will  be  even 
better  equipped  than  before  to  help  with  your  problems. 
Q.  And  how  is  Frigidaire  faring  in  the  Export  Market, 
Mr.  Porter? 

A.  In  the  face  of  very  severe  competition  we  have  made 
progress.  We  have  been  particularly  successful  with  our 
low  temperature  ice  cream  conservators  and  display 
cases.  We’ve  increased  exports  of  these  by  51%  in  the 
past  two  years. 

Q.  Then  undoubtedly  you  feel  that,  so  far,  the  Five 
Point  Development  Programme  is  a  success.  What  ol 
the  future? 

A.  What  I’ve  told  you  is  only  the  beginning.  Every  day 
we  are  seeing  new  developments.  We  are  ahead  in  all 
aspects  of  Commercial  Refrigeration  and  we  shall  stay 
ahead!  Our  slogan:  “Frigidaire  means  BUSINESS 
for  YOU !”  is  no  more  than  a  simple  statement  of /</<  /. 
All  Frigidaire  users  know  that.  They  know  that  it’s  going 
to  mean  even  better  business  in  the  future — for  them 
and  for  us. 


FRIGIDAIRE 

RLGU.  T.M. 

tKIGlDAlKb  DIVISION  OF  GENERAL 
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Frigidaire’s  General  Manager 
reports  to  you  on  the  achievements 
of  Frigidaire’s  “Five  Point 


Development  Programme 
for  Commercial  Refrigeration” 


Another  “flRSI  ''  developed  hy 
Frigidaire:  A  unique  electronic 
control  panel  for  centralised 
temperature  recording  installed  in 
the  new  engineering  laboratory 
at  the  Frigidaire  Plant. 


means  business  for 


GENERAL 

MOTORS 


Footl  yianufavture — Svptcniber., 


Above:— Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 
Below:— Maplewood  Poor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  4  Sons  Ltd.,  Halifax 


’-proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION)  STAFFORD. 

London  Office :  82  VIC  TORI  A  STREET.  S.W.  I .  Telephone :  ABBey  4622-3 


Telephone  :  2241 -S 
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Permutit  softened  water  ensures: 


#  Sparkling  bloom-free  clean  bottles  Efficient  operation  of  bottle  washing 

machinery 

9  No  unnecessary  re-washes  C  Reduced  maintenance  costs 

Permutit  Fully  Automatic  and  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 

THE  PERMUTIT  COMPANY  LIMITED 

II  Mil  ...  h  >1  ,  .  ■  .  I  r 

SubfiJIary  Companies 

THE  PERMUTIT  CO.  OF  AUSTRALIA  PTY.  LIMITED  THE  PERMUTIT  CO.  OF  SOUTH  AFRia  (PTY.)  LTD. 

S67-S73,  Piicific  Hivhwiiy,  Sydney,  N.S.W.  P.O.  Bov  6937,  Johannesburg 

lOH  EXCHANGE  (CANADA)  LTD  .,  33.  Price  Street.  Toronto  S.  Ontario 
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Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 
toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  this  lively  four-cylinder  model  is 
quality  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modern  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 

Vui/U  ta(ast  Con^e^f 


A  ROOTES  PRODUCT 


COMMER  CARS  LTD.  LUTON  BEDS. 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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CARTONING 


MANUFACTURERS  OF  RELIABLE  AND  FAST  AUTOMATIC  CARTON  SET-UP 
MACHINES  FOR  REVERSE  TUCK  AND  CRASH  LOCK  BOTTOM  CARTONS 


Adjustable  to  virtually  any  size  and  shape  of  carton, 
economical  to  operate. 


Write  to 

PACKAGING  MACHINERY  (PETERS)  LTD. 

SLOUGH.  BUCKS.  ENGLAND 


A  MEMBER  Of  THE  C.  O.  PETERS  CROUP 


contracts 

from 

Oourtaulds  Ltd 

endorse  tlie  supremacy  of 


Time  and  again,  industrialists  large 
and  small  place  repeat  orders  with 
Colt.  And  for  three  good  reasons. 
Colt  ventilation  systems  depend  in 
the  main  on  internal  convection 
currents— not  external  forces— and 
are  therefore  little  affected  by  the 
vagaries  of  the  wind.  Colt  offer  an 
unparalleled  range  of  ventilators. 
And  most  important,  every  Colt 
recommendation  is  based  on  a 
thorough  analysis  of  the  building, 
plant  and  process  either  from 
a  site  survey  or  drawings.  Such 
thoroughness  influences  firms  such 
as  Courtaulds  Ltd.  It  will  impress 
you,  too.  Ask  your  secretary  to 
send  for  manual  to  Dept.  \’35/H 


Among  the  12,000  major 
Industrial  Organisations  using 
Colt  equipment  are; 

25  contracts:  British  Oiuaen  Co.  Ltd, 

16  contracts:  Cow  &  Gate  Ltd. 

16  contracts:  Dorman  Long  &  Co.  Ltd. 

12  contracts:  English  Steel  Corporation 
Ltd. 

14  contracts:  Ferranti  Ltd. 

16  contracts:  General  Motors  Ltd. 

11  contracts:  Thomas  Hedley  &  Co.  Ltd. 
16  contracts:  Hoover  Ltd. 

22  contracts:  Lever  Bros.,  Port  Sunlight 
Ltd. 

9  contracts:  Joseph  Lucas  Ltd. 

29  contracts:  National  Coal  Board 

19  contracts:  Philips  Electrical  Industries 

Ltd. 

21  contracts:  The  Plessey  Co.  Ltd. 

20  contracts:  Huston  &  Hornsby  Ltd. 

14  contracts:  British  Enka  Ltd. 

14  contracts:  Bristol  Aircraft  Co.  Ltd. 

32  contracts:  English  Electric  Co.  Ltd. 


70LT  8.R.C.  2046  VENTILATORS 
AND  WALL  INFLOW  UNITH 
AT  COURTAULDH  LTD..  COVENTRY 


COLT  VENTILATION  LIMITED  •  SURBITON  •  SURREY  •  TELEPHONE:  ELMBRIDOE  01 A1  (10  LINES) 
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Quality 

in  White  Flint 

GLASS 

COHTAIHERS 


NATIONAL  (;LASS 
WORKS  (voRKj  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSOAT;  CAROLINE  HOUSE. 55-57  HIGH  HOLBORN, 
LONDON,  W.C.I.  Tcl.  HOLBORN  2146 


i 

Prompt  delivery  from  stock. 

!  Packed  in  easily  handled  cartons. 
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liro  iillx'iii  high  duty 
fugir  ceulrifugalx 
in  <1  tnndt-m  nugnr 
firlory. 


an  extensive  range- 

of  HIGH-SPEED  CENTHIFIGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


Over  90  years  experience  in  the 
specialised  held  of  centrifuginp; 
enables  us  to  recoinniend  the  most 
satisfactory  equipment  for  increasiiif^ 
your  production. 


Resistance  Thermometer 
Recorder 


Dipping  Tliermometer 
for  hot  water,  etc 


4'  Mercury-in-steel 
Dial  Thermometer, 
Rigid  Stem  Type 


Bi-metallic  Recording 
Thermometer 


Room  Thermometer 
with  plastic  case 


Mercury-in-steel  Disc 
Chart  Recorder 


Distance-type  Mercury-in¬ 
steel  Dial  Thermometer 


Brass-cased  Tank  and 
Pipe  Thermometer 


For  complete  technical  literature  about 
Thermometers  write  to: — 


NEGRETTI&ZAMBRA  LTD.,  122  REGENT  STREET,  LONDON,  W.l, 
Telephone:  REGent  3406  Telegrams:  S  EC  RETT! .  P/CCY.  LONDON 


Branches  at:  Birmingham,  Cardiff,  Glasgow,  Manchester,  Leeds, 
Nottingham.  Agents  or  subsidiaries  in  most  countries. 


Multi-point  Indicator 
Pyrometer 
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The  most  powerful 
sterilising 
quaternary/detergent 
ever  produced 


SPECIALLY 
PREPARED 
FOR  THE 
BREWING 
SOFT  DRINK 
DAIRY  FOOD 
INDUSTRIES 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

Colloidal  Works,  High  Path,  Merton,  London,  S.W.I9.  Telephone:  LIBerty  1021  (S  lines) 

Associated  Companies  ;  Catloidol  Oe(er|ents  of  Australia  Ltd.,  Australia.  Chtmical  Services  (Aty)  Ltd.,  S.  Africa, 
and  at  Amsterdam,  Brussels,  Copenhofen,  Dublin.  Helsinki,  lohannesburg,  Osh,  Gothenburg,  Lille,  Lyon,  Zurich, 
fans,  Sydney,  Limassol  Cyprus.  KinfSCon  Jamaica,  Nairobi,  New  Hymouth  New  Zealand,  Port  of  Spam  Trinidad 


This  new  product — B.H,C.318  is  the  most 
successful  cleaner-steriliser  ever  devised.  Many 
firms  using  it  have  reported  that  it  never  fails. 

It  has  a  higher  percentage  of  sterilising  agent,  i.e., 
B.H.C.  2008,  than  any  other  quaternary  detergent 
mixture  and  is  so  compounded  that  all  materials 
are  thoroughly  compatible  with  each  other  and 
have  100  per  cent  rinseability.  pH  is  about  9 
as  a  1  per  cent  solution.  Absolutely  harmless 
on  skin.  Non-injurious  to  any  fabric  or 
surface.  Highest  possible  killing  power 
against  all  classes  of  bacteria,  yeasts  and 
moulds 


FM.S 


ADDRESS  . 

Nam*  of  Paraon  intarMted 


Please  send  me  further  details  of  R,H.C.  318. 

NAME  OF  FIRM  . 
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Feeding . . .  dividing . . . 

increased  production 


By  courtesy  of  Peter  Walker  (  WarringtoitJ  Ltd. 


BARRY-WEHMILLER 

Rotary  Filer 


BARRY-WtHMILLER  MACHINERY  CO.  LTD.,  WINGATE  HOUSE,  9J>I07  SHAFTESBURY  AVENUE,  LONDON,  W.l. 
Telephone:  Oerrard 6216  (S  lines)  Telegrams:  Barryweh  Wesphone  London  Cables:  Barryweh  London 


You  get  increased  output  with  the  B.W.  Rotary  Filer. 
It  steps  up  production,  and  saves  labour. 

If  the  machine  ahead  of  the  Filer  stops  the  bottles  will 
accumulate  on  the  Filer  table.  They  are  automatically 
cleared  when  the  machine  starts  again.  There  is  no  need 
to  slop  the  Filer  working.  The  Rotary  Filer  will  handle 
varying  sizes  of  containers. 


BARRY 


WEHMTLLER 


solves  the  world’s  bottling  problems 
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Cake 

/  ‘  M‘’‘fKiiigh»s'’'’'S 


AK(7.  belting 


helps  the  food  Industry 


.  Fr«i''";!i>>?[,, 

. ‘’-curies' \ 


i 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.K.C.  BBUm 
IS  MASUPACrURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED 


CLECKHEA TON 


YORKSHIRE 
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This  ultrasonic  homogenizer 
offers  the  easiest, 
most  convenient  and  efficient 
way  of  making  emulsions 
and  dispersions. 

Minisonic  model  3  is  made  in 
stainless  steel  with  built-in 
glass  vessels  and  perfect 
finger  tip  control  valve. 
Developed  on  the  experience 
of  over  a  thousand 
installations  of  the  Rapisonic 
it  is  an  advanced  and 
reliable  machine,  sold  at  a 
sensible  price. 

Full  details  on  request  from 

Ultrasonics  Ltd 

Westgate,  Otley,  Yorkshire. 


THE  NEW 
MINISONIC 


model 
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The  man  who  makes  the  good  things  you  sell 


takes  extra  pride  in  liis  work  when  lie’s  {jiven 
top  cpiality  ingredients.  Whether  his  reeipc 
is  idrnnilated  in  (piarts  or  ewts.  supply  him 
with  wn.is  pure  milk  priwhiets.  .\nd  wii.ts  have 
an  expert  advisory  serviee  that  is  at  your 
beek  and  call  should  you  (or  he)  need  it. 

CUHHtNT  PRICE  LIST  GLADLY  SENT  ON  APPLICATION  TO 

WILTS  UNITED  DAIRIES  LIMITED 

TROWBRIDGE  •  WILTS 


finest  way  of  saying  Milk  Prodi 

MILK  POWDER  IN  ALL  ITS  FORMS.  SWEETENED  CONDENSED 
MILK.  FULL  CREAM  OR  SKIM.  EVAPORATED  MILK-ANO.  OF 
COURSE.  BUTTER.  CHEESE  AND  ALL  OTHER  DAIRY  PRODUCTS 


spinning 


Of  all  the  forces  that  govern  our  lives,  perhaps  the  most 

vital  is  the  force  that  keeps  the  Universe  in 

its  track  and,  indeed,  determines  its  very  existence. 


For  over  seventy-six  years  the 

ALFA  LAVAL  -  DE  LAVAL  GROUP  has  specialised 

in  the  harnessing  of  centrifugal  force  to 

the  urgent  demands  of  Industry  ...  for  the  purification, 

clarification  and  concentration  of  liquid  foods,  fuels, 

chemicals,  and  synthetic  materials  of  every  description. 


Al  work 

Soa|M  and  drIrrRrnis;  paints  and  vamishrs . . . 
rrllidnsr  for  your  rar;  ink  for  your  prn, 
thr  Kitni  that  srals  your  envcloim;  your  motor 
furls  and  oils. 

At  leisure 

Your  brrr  and  ridrr,  your  winrs  and  fruit 
juicri;  lauiolinr  for  prrsonal  and  industrial 
creams. 


In  medicine  I 

Your  cod  livrr  oil  and  your  vitainiiu;  your 
lirnicillin  and  other  anti-liiotirs.  Meat  extracts, 
insulin,  coufth  syru|>s,  vaccines,  and  liquid 
parali'in. 

At  meals 

Your  salad  oil  and  inarRarinr,  your  / 

cheese  and  milk;  starches  for 
custards  anil  hlancmaiiRrs;  / 

yeast  extracts  and  fryitiR  lats. 


EIHMHBMI  All  these,  and  a  host  of  other  processes 
come  ifithin  the  alfa  i. aval  -  de  laval  orbit . . .  applying 
centrifugal  force  to  scientific  and  industrial 
progress  for  your  convenience,  and  well-being. 


DElAVAL 


DL4IS  AUFA-LAVAL  COMPANY  LTD  ■  Oreat  West  Road  ■  Brantford  ■  Middx  ■  Tai:  iSLaiwortri  laaf 
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Technical  &  lest  facilities  arc 


available  for  all  problems.  Complete 
plants  designed,  manufactured, 

installed  and  commissioned  by  Boulton 
in  all  parts  of  the  World. 


Write  for  technical  information  to:- 

WILLIAM  BOULTON  LIMITED 

PROVIDENCE  ENGINEERING  WORKS 
BURSLEM,  STOKE-ON-TRENT 


TELEPHONE  :  STOKE-ON-TRENT  8866f  (S  ttNES)  CRAMS  :  "BOULTON”  BURSLEM 


m 


BmjnuN 
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— Britain’s  foremost  manufacturers  and  erectors  of 

PRECAST  REINFORCED  CONCRETE  BUILDINOS 


ATC05T •  BUILT  factories,  warehouses,  transport-sheds,  workshops, 
canteens,  etc.  are  of  the  highest  quality,  yet  competitively  priced.  They 
are  fire-resistant,  easily-extendible  and  require  no  painting  or  maintenance. 
For  free,  24-page  illustrated  brochure,  and  details  of  our  comprehensive 
service,  complete  ond  post  this  coupon  now! 


(Please  state  Ref.:) 


ATCOST  LTD.,  Industrial  Division, 

THE  PANTILES.  TUNBRIDGE  WELLS,  KENT 
Tunbridge  Wells  3411  (S  lines) 


The  first  steps  in  design  are 
usually  mathematical;  the 
determination  sayy  of  the  optimum 
of  active  material  required 
for  a  given  performance.  Here 
the  designer  depends  on  his 
knowledge  of  the  most  recent 
work  on  electromagnetic  theory,  the 
potentiality  of  new  materials  and 
new  techniques.  Every  designer 
must  keep  abreast  of  such 
developments.  But  as  the  design 
proceeds  he  has  to  make  decisions 
of  a  different  kind.  These  decisions 
tvill  depend  on  direct  experience; 
on  krtowledge  obtained  in  practice 
and  too  complex  to  be  reduced  to 
a  set  of  equations.  This  plays 
a  vital  part  in  design. 


Take,  for  instance, 
fractional  horsepower  motors 


Take  our  new  ‘T’  range  in  particular.  The  electrical 
design  was  orthodox,  the  calculations  based  on 
accepted  principles.  But  in  constructional  design,  we, 
like  everyone  else,  had  to  rely  to  a  considerable 
extent  on  our  designers’  flair — their  feeling  for  the  right 
job.  In  the  cooling  system,  for  instance,  we  adopted  a 
low-velocity,  central,  discharge,  because  we  felt  that 
the  advantages  of  this  arrangement  far  out-weighed  any 
extra  manufacturing  difficulty  it  involved.  The 
advantages  show  up  in  practice ;  it  is  impossible  to 
evaluate  them  numerically.  On  points  like  this  there  is, 
therefore,  almost  always  argument — in  which  the 
common  stock  of  experience  of  the  works  plays  a 

decisive  part.  And,  we  having  been  in  the  game  so  long, 
the  stock  is  large  and  the  argument  hard  fought. 


frompton  Parkinson 

^■0  ■  ■  SIMIYIO 

Member  of  ATOMIC  POWER  CONSTRUCTIONS  LTD. 

One  of  the  five  British  nuclear  energy  groups 


MAKERS  OF  ELECTRIC  MOTORS  OF  ALL  KINDS.  ALTERNATORS 
AND  GENERATORS.  SWITCHGEAR.  B.E.T.  TRANSFORMERS. 
CABLES.  INSTRUMENTS.  CEaiNG  FANS.  LAMPS.  UGHTING 
EQUIPMENT.  BATTERIES.  STUD  WELDING  EQUIPMENT. 
TRACTION  EQUIPMENT. 


CROMPTON  PARKINSON,  LTD.,  CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.C.2< 
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1 

’  TVu.o  ii 

1  Its  ' 

FOOD  PLANT  &  EQUIPMENT 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


STAINLESS  STEEL  •  COPPER  •  ALUMINIUM 


Plant  to  Specification 

CONDENSERS 
DISTILLATION  UNITS 
REACTORS.  ETC. 

JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 
CONFECTIONERY  TRADES 


J.  A,  WELCH  (PLANT  &  VESSEL)  LTD. 

STALCO  WORKS  •  LIVINGSTONE  ROAD  •  STRATFORD  •  LONDON  E.I5 


Telephone:  MARyland  S8I8  -  3  lines 


A48 


September^  1959 — Food  Manufacture 


this  Hyster  Monomast  truck — powered  by  L.P.  gas* — operates  INSIDE  Carreras 
air-conditioned  cigarette  factory  and  doesn’t  contaminate  tobacco 


Hyster  Fork  Lift  Trucks  — powered  by 
L.P.  gas— with  no  noxious  exhaust 
fumes  are  revolutionising  handling 

i 

methods  and  slashing  costs  in  many 

I  different  industries.  moves  more  for  your  money 

)  told  and  serviced  by  : 

'  Ask  for  details  without  obligation.  FRED  MYERS  ltd  24  Bruton  street  Berkeley  Square  W1  Grosvenor  7233 

Little  Warley  Brentwood  Essex  Herongate  251 
Maidenhead  Road  Windsor  Berks  Windsor  1913 
Chart  Road  Ashford  Kent  Ashford  1771 

*Botioo«tdittribut»d  by  Sh«ii-M«>  and  BP  GsMt  Limited.  ERNEST  HOLMES  (Plant  Hire)  LTD  14  Bridge  Street  Birmingham  1  Midland  2450 


HYSTER 

HANDLING  EQUIPMENT 
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Have  you 
tliouglit  off 
pumping  powder 
ffor  batcliing  duties? 


Ring  main  systems  for  pumping  fluids  to  various  stations 
are  commonplace  but  have  you  thought  of  piping  powder  to 
controlled  draw-oflf  points? 

Over  many  years  the  Powder  Division  of  Mono  Pumps 
Limited  has  obtained  a  mass  of  valuable  information  on  the 
behaviour  of  piped  powder  and  the  Mono  Powder  Pumping  System 
is  a  fully  developed  and  compact  system. 

A  service  is  available  to  offer  advice  on  this  subject 
whether  it  be  for  small  or  large  systems. 


* 


Write  for  leaflet  DM2  to  give  you  an  initial  introduction  to  the  System. 


HOMO 

Powder  Pumping 
System 


Powder  Pumping  Division 

MONO  PUMPS  LIMITED  •  MONO  HOUSE  •  SEKFORDE  STREET  •  LONDON  LCI 
TELEPHONE :  CLERKENWELL  891 1  TELEGRAMS :  MONOPUMPS  ‘PHONE  LONDON 

MP  304/I-H602 
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paint  kills 
insect 


pes 


INSECTICIDAL  PAINT 

kills  files,  bluebottles,  ants, 
woodworm,  cockroaches  etc. 

No  flies  on  Lakil  —  literally!  Lakil  is  the  only  gloss  paint  which  carries 
its  own  powerful  insecticides.  Completely  harmless  to  all  animals 
—  including  man  —  Lakil  is  death  to  flies,  bluebottles,  mosqui¬ 
toes,  ants,  gnats,  cockroaches,  silver  fish,  moths,  weevils,  termites, 
wasps,  grainborers  and  woodworm  etc.  Lakil,  in  faa,  not  only 
decorates  your  premises,  but  keeps  them  entirely  pest  free.  Lakil 
can  be  applied  by  brush,  roller  or  spray  and  retains  its  insecticidal 
properties  for  at  least  two  years.  Washing  down  not  only  keeps  it 
fresh  but  re-activates  its  pest-killing  properties. 

Lakil  for  protection  from  all  insect  pests  in  Homes,  Kitchens, 
Dairies,  Farms,  Hospitals,  Factories,  Warehouses,  Ships, 
Breweries,  Canteens,  Bakeries,  etc. 

Lakil  comes  in  two  varieties :  clear,  which  is  similar  to  a  transparent 
varnish— or  pigmented,  in  a  choice  of  delightful  shades. 

*Send  for  shade  card,  leaflet  and  full  details 


LAKIL 

J.  MANGER  A  SON.  KINGSLAND,  LONDON.  E.8 


INSECTICIDAL  PAINT 


«  it 


LAKIL 

.  JiacnciDAL 
^  Woodworm  ahd  ^ 

.  OIOSS  HNISH  ^ 

!  rSUMMfll  ■lUfl 


J.  HANGER  &  SON,  Dept.  LAK  S 
KINGSLAND,  LONDON,  E.8 

PItase  send  Shade  Card,  Leaflet  and  full  details 


_  I  .  I 

An  (^maaid)  Company  I 
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NO^// 


The  efficient  movement  of  materials 
and  components  is  a  job  for  the  expert 
—  it  is  not  a  problem  for  you  to  worry 
about.  We,  at  KING’S,  have  for 
40  years  been  solving  these  problems 
of  materials  handling  and  we  like  to 
think  we  know  most  of  the  answers. 

Call  us  in,  we’ll  take  the  load 
off  your  mind ! 


Tick  those  items  of  interest  to  you, 
add  your  name  and  address  and  send 
this  coupion  to  us.  We  shall  be 
pleased  to  send  you  literature  or  one 
of  our  representatives  will  call  on  you 
—  anywhere  in  the  world. 


OVERHEAD  RUNWAYS 


ADVISORY  SERVICE 


OEO.  W.  KINO  LIMITED 
Argyl*  Work*,  St«v*nag«, 
Harts.  Tal:  Stavansgs  440. 


Addraaa 
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There  are  two  sorts  of  surprises :  the  nice 
ones  and  the  other  kind.  Box-taint  belongs 
to  the  latter  category.  Avoid  it  one  must 
when  packing  sensitive  products.  It  is  not 
surprising,  therefore,  that  wise  box-makers 
choose  SCANDINAVIAN  PUTS  folding  box  board. 
For  SCANDINAVIAN,  made  only  from  virgin 
spruce  wood  pulp,  has  all  the  most  desirable 
properties  and  none  that  could  taint  the 
most  sensitive  product.  It  combines  lightness 
and  whiteness  with  remarkable  rigidity  and 
an  excellent  printing  surface.  And  (pleasant 
surprise)  it’s  not  so  expensive  as  you  might 
expect.  Ask  for  details. 


Ask  your  boxmaker  or  asrents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT.,  P.O.  BOX  7232.  STOCKHOLM  7 


'SCANDINAVIAfr  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  ‘Scandinavian’  guarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland 
Norway  and  Sweden. 


N  DIN  AVI  AN 


PURE  FOLDING  BOX  BOARD 
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answering  the  ca 


PADLEY  &  VENABLES  LTD 

SUPREX  WORKS  ‘  MIDDLEMORE  LANE  WEST  ‘  ALDRIDGE  Nr.  WALSALL  *  Telephone:  ALDRIDGE  52831 
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.GRINDER 


COMMINUTOR 


PRE  HEATERS 


Sharpies  Low  Temperature 
Rendering  Process  produces 
high  quality,  low-cost  fats 

Rendering  animal  fats  by  the  old  methods  is  very 
unsatisfactory  because  they  need  a  high  temperature 
and  heat  can  cause  degradation  of  both  the  fat  and 
the  protein. 

We  at  Sharpies  have  spent  5  years  of  research  and 
testing  on  this  problem.  The  result  is  the  Sharpies 
Low  Temperature  Rendering  Process  which  gives  a 
premium  grade  fat  and  protein  and  makes  big 
savings  in  operation. 

The  secret  is  to  break  down  the  fat  cells  mechanic¬ 
ally  so  that  far  less  heat  has  to  be  applied  to  the  raw 
fat.  After  grinding,  the  fat  is  heated  to  a  moderate 
temperature  for  a  short  holding  time  to  reduce 
viscosity  and  is  then  treated  in  two  stages  to  produce 
a  premium  grade  fat  and  a  quality  protein. 

The  Sharpies  Process  gives  an  outstandingly  better 
coloured,  higher  grade  fat  and  protein  which  is  usable 
for  pet  food  or  for  human  consumption.  We  con¬ 
fidently  expect  that  the  Sharpies  Process  will  revolu¬ 
tionise  the  economics  of  the  animal  fats  industry. 

This  Sharpies  process  is  only  one  example  of 
creative  foodstuffs  engineering  by  the  Sharpies 
organisation. 

Whether  it’s  a  matter  of  a  complete  process  or  a 
single  machine  every  plant  user  can  avail  himself  of 
the  expert  advice  provided  by  Sharpies.  This  is 
backed  by  extensive  research  facilities  and  full  size 
development  plants. 

If  you  have  a  processing  problem  you  are  invited 
to  write  to  the  address  below  or  ’phone  Camberley 
2601  and  talk  to  Francis  Hooley  about  your 
problem.  Send  for  Bulletin  No.  12S6F. 


Were  Turning  ouT 
some 

lovely  lard... 


sharpies 

fc^SUPERO-CANTER 


SH  APPLES 
AUTOJ  ECTOR 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


SHARPLES 


SHARPLES  CENTRIFUGES  LTD  •  TOWER  WORKS  •  DOMAN  ROAD  •  CAMBERLEY  •  SURREY 

Tel:  CAMBERLEY 2601 
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PROTECT 

YOUR 

PRODUCT 

with 
PLENTY 
-  FILTERS 


II, 


Keep  it  Clean ! 


Every  printing  is  a  good  one.  Starch  is  free 
from  accumulated  gum  fragments,  tray  splinters 
and  sugar  agglomerates.  Confectionery  is  pure, 
clean  and  well-shaped. 

The  secret  is  the  Simon  Junior  Sifter.  Incorpor¬ 
ated  in  the  starch  circuit,  this  four-foot-square 
machine  with  the  persuasive  rotary  motion  gives 
gentle  but  positive  separation  of  tailings.  The 
trays  are  filled  with  a  constant  flow  of  redressed 
starch. 

Cleaning  problems  are  non-existent.  Production 
is  unaffected.  Confectionery  is  well-moulded. 


^  comfiAijbb  dMalJU  to 


HI  NKY  SIMON  LTl>..  CHEAIH  E  HEATH.  STOCKPORT 
Telephone:  (.>iille>  .'621  Telex:  66-287 
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OPPENHEIMER 


in  the  shop  window! 


pe*^9HjOt/0 

tocuiA/ 


betC&r  pae^a^cH^ 
a^  cCSipCcuf 


Let's  meet.  And  talk  over  your  packaging  and 
display  needs.  New  designs  ?  Better  production  ?  Both  ? 
We  can  offer  you  the  highest  quality  at  extremely  competitive 
prices.  Contact  us — the  Pembroke  Carton  and  Printing 
Co.  Ltd.  or  our  associates.  Abbey  Display  Co.  Ltd.  at  the 
address  below.  We’ll  call  on  you  personally ...  tomorrow? 
We  believe  in  the  personal  touch  because  we’ve  something 
to  talk  about  ...  to  offer  you. 

#  BETTER  PRODUCTION  AND  SERVICE 

From  our  newly  opened  factory,  one  of  the  most  up  to  date  in  Europe. 

•HtBETTER  CREATIVE  WORK 

We  employ  top  specialists  in  packaging  and  display  design. 

^  RESEARCH  AND  DEVELOPMENT 

We  can  offer  you  the  Foldmaster  machine.  Forms  up  to  40  blanks  a 

minute.  See  it  demonstrated  on  our  stand. 


Meet  uj  at  the  Packaging  Exhibition 

from  September  8  to  t8.  We’ll  be  on  Stand  20 

(Row  C,  Grand  Hall,  Ground  Floor). 


ABBEY  DISPLAY 

COMPANY  LIMITED 


PEMBROKE  CARTON 
&  PRINTING  CO.  LTD. 


49  CHARLES  STREET.  LONDON,  W.1. 


GROtvenor  tJll 
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;with  the  big  capacity. 


the  super 


A  sturdy  reliable  machine  with  a  tremendous  capacity,  the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage — skins,  seeds,  cores  and  other  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product;  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens: 

Send  today  for  full  particulars: 


KELLIE  PLANT 

ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 

Telephone:  DUNDEE  2819  (2  lines)  Telegrams  &  Cables:  "KELLIE”  DUNDEE 
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begins  at  floor  level 


THE  BinTTERLEY  COMPANY  UNITED  •  RIPLEY  •  DERBY  •  ENfiUND 

Td!  MMT  «11  (•  Nm*)  Hii<9«  OfriM;  •  MPHt  NUU*!  tT.  SWI  Tii:  ttlMM  Mn/I 


paving  units 


no  odour,  rapid 

drainaW  and  easy  cleaning  makes 

TRI-PEDAL  the  ideal  flooring 

for  food  factories.  It  is  impervious 

to  oils,  greases  and 

food  adds,  and  it  will  not 

crack  or  craze.  The  three-point 

support  in  each  unit  ensures 

a  level  and  stable  flooring  with  absolute 

safety  for  foot  traffic  and  trucking. 


STRIATED 

An  ideal  non-slip 
paving  for  interior  use,  ^  \ 
approach  roads  and 
loading  yards. 

PLANE-SURFACED 


Very  easily  washed,  this 
tile  is  recommended 
for  interior  factory 
flooring.  ^ 


fabrication  of ..  . 

tanks,  high  and  low  pressure  vessels, 
vacuum  receivers,  distillation  plants, 
agitators,  heat  exchangers,  mobile 
vessels  and  tankers,  cone  blenders, 
boiling  pans,  hoppers,  etc. 

in  ,,  , 

Stainless  Steel,  “Monel”  Metal,  Nickel, 
and  Mild  Steel. 

to  .  j 

Manufacturing  codes  including  Lloyds,  ' 
Asme,  BSS  1 500,  and  to  meet  customers  | 
individual  requirements.  1 


Standard  500  gallon  F.M.B.  quality  vertical  storage  tank. 

for  ..  . 

chemical,  pharmaceutical,  cosmetic, 
dairy,  brewery,  food,  canning,  and 
paper  making  industries. 

by  ..  . 

highly  skilled  staff,  conversant  with 
modern  welding  techniques  and  manu¬ 
facturing  “know  how”  utilising  Argon 
arc.  Metallic  arc,  and  resistance  welding. 


500  gallon  pressure  reaction  agitator.  F.M.B.  quality. 
Polished  inside  and  out.  By  courtesy  of  Messrs.  Van  den 
Burgh  A  Jurgens. 

STAINLESS  STEEL  PLANT  LTD. 

Head  Office  and  Works: 

DORSET  AVENUE  THORNTON  GATE  CLEVELEYS  LANCS 
Telephone:  CLEVELEYS  2234/5,  3070  Telegrams:  “STAINLESS”  CLEVELEYS 

London  Office:  Telephone:  ELTHAM  1280  Manchester  Office:  ECCLES  4118 
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Ever  growing  demand  shows  us  that  we  are  satisfying 
the  chocolate  needs  of  Biscuit,  Confectionery  and 
Ice  Cream  Manufacturers— large  and  small. 

Whether  you  take  10-ton  liquid  chocolate  deliveries 
or  i  cwt.  cartons  of  solid  chocolate,  you  will  find 
Caxton  have  the  edge  on  quality  and  technical  know-how. 
So  wonderful  in  flavour  and  so  smoothly  flowing,  Caxton 
couvertures  are  made  by  craftsmen  for  craftsmen. 


COUVERTURES  CREATE  CONFIDENCE 


Caxton 


CAXTON  CHOCOLATE  COMPANY  LIMITED,  LONDON,  N.22  BOWES  PAKK  4902/7 

also  GLASGOW,  C.2  DOUGLAS  0919 
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Felimn  Elictronics  Ltd  Wythinshawe  •  Manchester  •  Phone:  Wythenshawe  J25I  (4  lines)  Grams:  Humidity  Manchester 
Also  Australia,  Italy,  Canada  Branch  Officrs:  London,  Walsall,  Stockton-on-Tees  and  Edinruruh 


Indicating 

Recording 

Control 
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fUlduL. 


. . .  for  your 

Temperature  Measurements 


INDICATING 


within  0*25%  accuracy 


Thermocouple  Amplifier  and  6'  diameter  indicator.  Overall  accuracy 
0-25%.  Temperatures  up  to  1600"C.  Temperature  measuring  head 
and  amplifier,  also  amplifier  and  indicating  meter  can  be  thousands  of 
yards  apart  (input  O-SO  ohms,  output  up  to  4,(XX)  ohms). 

Amplifier  can  be  used  with  Recorder  or  Recorder  Indicator  Controller. 
Multipoint  instrument  (illustrated)  gives  very  low  cost  per  point  and 
automatic  correction  for  varying  cable  lengths  to  measuring  points. 
Write  for  publications  CAP.  I,  200  and  price  lists. 


RECORDING 


Single  &  4  point 


Resistance  Thermometer,  single  and  4-point  recording. 

Chart  diameter  II',  various  speeds.  Accuracy  0-5%. 

Covers  temperature  spans  down  to  only  I5'C  between  —200°  and 
-500  C 

Platinum  measuring  head  and  recorder  can  be  up  to  250  yards  apart 
Indicating  and  or  electrical  or  pneumatic  Control  facilities  available. 
Other  recorders  for  temperature  up  to  1600  C. 

Write  for  publications  209,200,  CAP.  I.  and  price  lists. 


to  within  0*1' 


Precision  Temperature  Controller. 

Differential  01  (0  TC  on  range  spans  of  less  than  ICO  C). 

Covers  temperature  spans  down  to  I0"C  or  20  F  (e.g.  80  to  100  F) 
between  —200  and  •  500  C. 

Platinum  measuring  head  and  controller  can  be  up  to  250  yards  apart. 
Electrical  contacts  are  5  amps  at  250  V.A.C. 

Thousands  now  in  use. 

Flameproof  version  available.  Available  also  for  differential 
temperature  control. 

Write  for  publication  219  and  price  lists. 


SCANNING 


up  to  140  points 


We  supply  scanners  which  will  automatically  check  the  temperatures 
at  up  to  140  points  over  a  period  of  5  or  15  mins.  If  any  point  is 
outside  its  set  temperature  limits  an  alarm  bell  or  light  will  come  on 
and  scanning  will  cease,  alternatively,  'nKmory'  lamps  or  drop 
indicators  show  which  points  were  out  of  tolerance  when  last  checked. 
Tolerance  bands  as  close  as  0-25  C  can  be  provided  at  basic 
temperatures  between  —  200  C  and  1600  C.  Provision  can  be  made 
for  differing  temperatures  and  tolerances  at  each  point. 

WRITE  FOR  TEMPERATURE  MEASUREMENT 
BROC  HURE  TB  FM 


Half-an-hour 


with  I.C.I.  s  air-discharge  vehicles  a  bulk  load  of 
Pure  Dried  Vacuum  Salt  virtually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 


..I.C.I.  Salt  delivers  itself 


Send  for  free  copies  of  the  booklet  “Salt  by  Pipeline  . 

Imperial  Chemical  Industries  Ltd.,  London,  S.W.I. 


BS.iiS 
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Well-known  users  of 

Seydelmann  Machinery  include:- 


Don*t  wish  you  had 
bought  a 

SBYDHMAHM  - 

\  Buy  one  now! 


DRINGS  LIMITED,  WEMBLEY  •  C.  &  T.  HARRIS  (CALNE)  LTD 
CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.  LOWESTOFT 


NORTHERN  CO-OPERATIVE  SOCIETY  LTD  •  LIVERPOOL  CO-OPERATIVE  S(X:iETY  LTD 


MARK  WILLIAMS  &  SONS  LTD,  WIGAN 


STOKES  &  DALTON  LTD.,  Victoria  Spice  Hilis,  Leeds,  9  Tele  i  31701  (10  lines)* 
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FOR  TOP  QUALITY 
REGULAR  SUPPLIES 


Available  in  a  variety  of  packs  of  281b.,  $6lb.,  and  Ii2lb.  net. 

Produced  and  graded  MILK  PRODUCTS  (N.Z.)  LTD. 

under  supervision  1.7  bush  lane,  cannon  st.,  London,  e.c.4 
of  the  New  Zealand  MiNcing:  Lane  9531 

Government  importers  for  the  United  Kingdom  and  Europe, 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611. 

131  West  Regent  St.  Glasgow  C.2.,  Central  2263. 

7  Boar  Lane,  Leeds,  Leeds  29071 
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Citric  acid  for  jams  and  preserves,  fruit 
•|^  1  *9“°*^®*  carbonated  drinks,  ice 
’liO  J  crso'”.  confectionery,  processed  cheeses 
and  other  food  products. 

JOHN  &  E.  STURGE  LIMITED 
Wheeleys  Rd . ,  Bi  rmi  ngham  15.  Tel :  Midland  1236 


A-a-a-h-h” 


Nothing  like  a  tasty 
jam  tart  to  bring  out  the 
schoolboy  in  him  .  .  .  And  how 
he  appreciates  good  flavour! 
That’s  why  so  many  leading 
manufacturers  of  jams,  foods 
and  soft  drinks  depend  on  Sturge 
flne  citric  acid  to  give  their 
products  added  piquancy  of 
flavour.  Good  reputations 
are  enhanced  by  Sturge — makers 
of  flne  chemicals  since  1823. 
CITRIC  ACID  BP 
CITRIC  ACID  ANHYDROUS 
TRISODIUM  CITRATE  BP 


M 

ilUilii 

First  name  in  CITRIC 


ACID 


TGACAI2 
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We  Invite  you  to 
vhit  us  at  the 
INTERNATIONAL 


OLYMPIA  LONDON 

8-18  September,  1959 


These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


'ttLSeAL 


for  biscuits  & 

CONFECTIONERY 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


FISHER’S 

FOILS 


FISHER’S  FOILS  LTD.  EXHIBITION  CROUNOS,  WEMBLEY,  MIDDLESEX,  ENGLAND 

TELEPHONE ;  WEmLET  6011  CRAMS :  LIOENIT  WEMELEY 
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DIFFERENT-  -  to  simplify  and 

to  cut  the  cost  of  maintenance 


No  seats  to  grind.  No  glands  to 
pack.  By  the  simple  10  minute* 
operation  of  removing  bonnet 
and  changing  the  diaphragm 
the  valve  is  restored  ‘as  new’ 
without  disturbing  pipeline. 

*  Less  for  smaller  valves,  longer  for  large  sizes 
—  but  still  the  quickest  reconditioning  known. 


CWMBRAN  •  NEWPORT  MONI^OUTHSHIRE 
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DIAPHRAGM  VALVE  DIVISION 


Ai«  Ttm* 


oouau  WAai* 


Photographt  by  courtesy  of  C.W.S.  B«j 


■AN  MDV  BAKIR  MLOININN  MAeNINE  IIjOWIR  rLANNIR  SOROLI.  RNIAR  tTRIR  fllO  RRIRR  ROWROURO 

ARRUf  R  MR  DRYIR 


E.  W.  Bliss  (England)  Limited 
are  manufacturers  of  high 
speed  canning  lines  and  have 
installed  much  of  the  can 
making  machinery  used  in  the 
new  Kitt  Green  factory  of 
H.  J.  Heinz  Company 
Limited. 


E.  W.  BLISS  (ENGLAND)  LIMITED  •  CITY  ROAD  •  DERBY 

LONDON  OFFICE:  2-3.  THE  SANCTUARY,  WESTMINSTER.  S.W.I. 

EWB  4916 
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In  the  Service  of  Industry  since  1867 


MECHANICAL  HANDLING  ENGINEERS 

Dept.  £.12/ Regent  Square,  Gray's  Inn  Road,  London,  W.C.l.  Tel.:  TERminus  6141. 


A72 


September^  1959 — Food  Manufacture 


fuus/ter  better 


f  ood  Manufacturers 
w  rely  en 


Oxuuson 


Dawson  engineers  are  called  upon  to  provide 
automatic  machines  for  the  high  speed  washing  of  all 
kinds  of  utensils  and  containers  used  by  Food  manu¬ 
facturers  and  packers.  These  machines  effect  very 
great  economy  in  production  costs  and  ensure 
absolute  cleanliness,  thereby  satisfying  every  require¬ 
ment  of  the  health  authorities  and  safeguarding  the 
purity  of  your  products. 


DAWSON  BROS.  LTD.,  Gomersal,  Nr.  LEEDS 

Telephone:  CLECKHEATON  3422  (5  llnet) 

l.ondon  Works;  Roding  Lane  South,  Woodford  Green,  Essex 

Telephone:  WANSTEAO  7777  (4  lirm) 
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Versatility 

BEER  IN  CANS . . . 

another  new  use  for  tinplate 


Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  beer-drinkers.  Already  in  Britain 
no  fewer  than  nineteen  leading  brewers  are  pack¬ 
ing  thirty -four  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  possible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  type  of 
tinplate  required  for  canning  beer.  The  Steel 
Company  of  Wales  produces  a  wide  variety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

Satisfying  more  than  two-thirds  of  Britain’s 
needs  has  taught  us  a  great  deal  about  tinplate. 
Why  not  write  to  us?  There  are  several  interest¬ 
ing  developments  you  may  not  know  about. 


^*'4  MU  »'^*j 


^ACKESOK 

STOUT 


1 


'^HITBREAli 


MANN5 


JUSRCW 


BAR(  I  .At 


TINPLATE  DIVISION 


THE  STEEf.  COMl'ANY  OF  WAI  ES  f. 

Curiiiurtlieii  Huud,  Swunsi'u,  Glutiiurguii.sliire  Tflcpliont' :  Swuiisvu  51571  Telegruiiis :  Welshplutv,  Swunaou 
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North-of-the-Border 


bottles 


DAWS  CREAMERIES 
(SALTASH)  LTD 


MUNTON  A  FISON  LTD 
STOWMARKET 


J.  LYONS  A  CO.  LTD 
GREEN  FORD,  MIDDX. 


MILK  MARKETING  BOARD 
ASPATRIA.  CUMBERLAND 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem.  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—  fully  automatic  — for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent'  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we'll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  in  England,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES 


Office  A  Works:  Brookhouse  Lane,  Blackburn 

Telephone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 

Also  at:  Lloyd's  Bank  Chambers,  Newbury,  Berks.  Tel:  Newbury  1063. 


Sm««t  W.H.5. 
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Not  for  one  minute  would  you  tolerate 
production  conditions  like  these.  At  this 
very  moment,  hidden  moisture,  though 
producing  no  stalactites,  may  be  playing 
havoc  with  the  quality  of  your  products 
or  the  efficiency  of  your  production  lines. 

Moisture  costs  money  as  it  slows  down 
production,  causes  deterioration  in  quality 
and  increases  plant  maintenance.  Birlec 
Direct  Dehumidifiers — simple,  reliable 
and  economical — are  maintaining  low 
humidity  conditions  for  many  products, 
including  chocolates,  sweets,  biscuits, 
pharmaceuticals  and  even  antibiotics. 

Ask  an  Engineer  from  Birlec' s  Dryer  and  Gas 
Plant  Division  to  talk  to  you  about  it. 


Dryer  and  Gas  Plant  Division  of 

BIRLEC  LIMITED 

An  A.E.I.  Company 


IDIRECT  DEHUMIDIFIERS 

IR  AIR  conditioning] 


ERDINGTON 

BIRMINGHAM,  24 

LONDON  .  SHEFFIELD  GLASGOW 

NEWCASTLE-ON-TYNE  .  JOHANNESBURG 


Pulps  and  raw  fruit  juices  Deep-frozen  fruit  and 
vegetables.  Cauliflowers,  cucumbers,  mushrooms  in  brine 
and  a  fuli  assortment  of  fresh  fruit  and  vegetables. 


Supplied  by: 


Export  Company  of  Horticultural  Cooperatives 

WARSZAWA,  Warecka  II.  POLAND 
Telephone:  6-21-51  Telex:  10286 
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PHOTO  BY  COURTESY  OF  MESSRS.  DAG-NY  MARGARIN— 
FABRIKK  A,S  PILESTREOET  75c.  OSLO.  NORWAY 


Norway,  one  of  the  greatest  margarine  producing  countries,  chooses  Votator  Apparatus  because  ...  it  requires 
only  a  fraction  of  the  operating  staff  to  give  a  similar  output  by  ordinary  methods  .  .  .  requires  virtually  no 
supervision  .  .  .  gives  a  superior  texture  and  finish  to  the  resultant  product,  with  consistent  uniformity  .  .  . 
fulfils  the  highest  standards  of  hygiene:  the  margarine  arrives  at  the  packing  machines 
entirely  untouched  by  hand  via  the  Johnson  Constant  Pressure  Buffer  Units. 

Votator  Continuous  Processing  Apparatus  is  in  use  all  over  the  world  for  the  automatic 
and  economical  production  of  MARGARINE.  LARD,  MARSHMALLOW,  SOUPS, 

SAUCES,  GELATINE,  TURKISH  DELIGHT.  STARCH  JELLY,  BISCUIT  CREAM, 
and  many  other  well-known  foods  and  sweets. 

^  *'  y/etator  "  Is  a  tradt  mark  which  applits  only  to  tht  products  of  the  Cirditr  Co. 
or  thoir  lictnseet 


P^anc.  ^  **®**rf..or,/***“'V 
-proc«|. 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


Works  &  Sales  Offices:  Dukes  Road.  Western  Avenue,  Acton.  W.3 
Telephone:  Acorn  6061  Telegrams:  Agenticum  Telex  London 
Head  Office:  Africa  House.  Kingsway,  London,  W.C.3 
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CHOOSE  HOHEYWELL  FOR  PRESSURE 
in  these  control  forms : 

on-off  *10%  throttlor’  and  ‘full  throttlor’ 
for  proportional  control:  Alr-O-Llne  unit  for 
proportional,  integral  and  derivative  action, 
with  these  elements : 
spring  and  bellows  0-5'  water  to  0-40  p.s.i.; 
spiral  0-6.3  p.s.i.  to  0-4.000  p.s.i.;  absolute 
pressure  bellows. 


WRITE  OR  SEND  THE  COUPON  TODAY 
to  Honeywell  Controls  Limited, 

Ruitlip  Road  East,Greenfdrd,  Middlesex. 
WAXlow  2333. 


Please  send  items  ticked 

Pneumatic  Receivers  speciiication  sheet  28.'j  □ 


Pressure  Recorders 
and  Indicators  with 

Pneumatic  Control  specifleation  sheet  710  □ 
Pressure  Recorders 

and  Indicators  specification  sheet  706  □ 


From  measurement  to  automatic  control 
of  pressure  and  flow  . . .  whatever  pressure  range 
a  process  involves  . . .  there  is  a  Honeywell 
pneumatic  instrument  made  for  the  job. 

And  every  one  of  them  can  incorporate 
the  well  known  Air-O-Line  control  unit — proved  for 
accuracy  and  reliability  by  its  performance 
with  the  ElectroniK  instrument  range. 

Chosen  by  Esso,  Colvilles  and  many  large  British  Arms, 
Honeywell  pneumatic  instruments  are 
suitable  for  liquid  flows,  gas  flows  and  liquid  levels, 
using  Honeywell  differential  pressure  transmitters. 
Simplicity  of  construction,  robust  design, 
make  for  reliability  and  long  life. 

Every  instrument  is  backed  by  the 
Honeywell  maintenance  service,  always  available 
from  any  of  10  U.K.  branch  offices  and  offices  in 
principal  cities  throughout  the  world. 


INDUSTRIAL  INSTRUMENTATION  ’  MICRO  SWITCHES 
HEATING  AND  AIR  CONDITIONING  CONTROLS 


NAME . 

POSITION 

ADDRESS 


Honeywell 


immu  • 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 


i 

I 

I 

1 

ml 


1 

i 

1 

1 


i 

1 

i 

i 


Food  Manufacture — September^  1959 


A81 


\mmm 


Number  13 


September  1959 


Hydrogenation 
(No.  2) 


LODERS  and  NUCOLINE  LTD 

INFORM  A  TION 

BULLETIN 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  A 
NucoHne  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  NucoHne  Ltd.,  Unilever  House,  London,  £.C.4, 


Vegetable  Oils  are  hydrogenated  by  bringing 
them  into  intimate  contact  with  hydrogen  gas 
at  suitable  temperature  and  pressure. 

The  oil  is  heated  to  120°-  180X  in  a  closed 
vessel  containing  hydrogen  under  pressure, 
and  contact  is  brought  about  by  vigorously 
stirring  the  oil  or  by  passing  the  hydrogen 
through  the  oil  in  fine  bubbles,  in  the 
presence  of  a  catalyst. 

THE  CATALYST 

A  catalyst  is  a  substance  which  assists  a 
chemical  reaction  without  taking  part  in  it. 
The  catalyst  is  Nickel,  which  is  deposited  on 
to  Keiselguhr  in  a  very  finely  divided  state. 

The  method  of  preparation  and  deposition 
of  the  catalyst  is  very  important  because  it 
influences  both  the  activity  of  the  catalyst  and 
the  selectivity  of  the  chemical  reactors. 

Certain  impurities  such  as  sulphur  or 
carbon  monoxide  in  the  hydrogen  or  oil  will 
cause  a  rapid  decline  in  the  catalyst  activity. 

An  active  catalyst  in  optimum  concentra¬ 
tion  in  the  oil,  will  tend  to  cause  the  selective 
hardening  of  the  more  unsaturated  acids, 
whilst  an  old  or  ‘poisoned’  catalyst  will  give 


random  ‘non’-selective  hardening  of  all  un¬ 
saturated  acids. 

Again  a  very  active  catalyst  working  on  the 
120°  -  140°C range  will  more  selectively  hard¬ 
en  than  in  the  160°  -  180° Grange  required  by 
a  less  active  catalyst. 

THE  KNOW-HOW  OF 
HARDENING 

Rapid  hardening  (say  in  1|  hours)  will 
result  in  less  ‘iso-acids’  being  formed  than 
slow  hardening  with  less  active  catalyst 
(which  may  require  6  hours). 

The  art  of  so  hardening  an  oil  to  obtain  the 
desired  relationship  between  melting  point 
and  texture  for  any  given  degree  of  hardening, 
depends  upon  the  know-how  of  ringing  the 
changes  between  the  activity  and  concen¬ 
tration  of  the  catalyst,  and  temperature  and 
time  of  hydrogenation. 

The  greatest  range  of  characteristics  is 
obtained  by  partially  hardening  oils  with  high 
proportions  of  unsaturated  Bcids,  e.g.  cotton¬ 
seed,  groundnut,  palm  oil,  etc. 

Some  of  the  principal  fatty  acids  occurring 
in  vegetable  oils  are  tabled  bdlow; — 


Fatty  Acids 


SATURATED  ACIDS 

Butyric 


PRINCIPAL  FATTY  ACIDS 


Malting  Point 
of  Triglyceride  °C 

(or  neutral  oil) 


M  O  N  O-U  N  SAT  U  RATE  D 

LaUroleic 

Palmitoleic 


DI-UNSATU  RATED 

Linoleic 


TRI-UNSATURATED 

Linolenic 


2-4%  in  milk  fats.  Traces  in  palm  kernel  and 
coconut  oils. 

40-S0%  in  palm  kernel  and  coconut  oils. 

2-6%  in  milk  fats. 

6-8%  in  all  vegetable  fats.  Main  constituent  of 
lard,  tallow,  palm  oil,  cocoa  butter,  etc. 


Traces  in  butterfat,  sperm  and  porpoise  oils. 
1%  or  less  in  olive,  palm,  cottonseed,  peanut, 
soyabean  oils.  2-3%  In  milk  fau,  lard,  tallow. 
20%  or  more  in  all  vegetable  oils.  Princi  pal 
acid  in  olive,  palm,  peanut,  sesame  and  sun¬ 
flower  seed  oils,  milk  fats,  lard,  tallow  and 
marine  oils. 


Soyabean,  Safflower,  linseed,  perilla  oils. 
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The  unknown  factor 

“  This  is  a  remarkable  chain  of  circumstance  upon 
which  those  with  a  philosophical  turn  of  mind  may 
well  wish  to  ponder,”  said  Professor  John  Hawthorn 
at  the  Annual  General  Meeting  of  the  Society  of 
Chemical  Industry  in  Glasgow.  He  was  referring,  in 
his  lecture  entitled  ”  Food,  Fall-out  and  the  Isotopes 
of  Strontium,”  to  the  fact  that  strontium  seems  to  be 
a  rather  unpopular  element  in  Nature ;  like  a  black¬ 
listed  club  member,  it  meets  at  every  turn  marked 
discrimination  in  favour  of  its  more  respectable  rela¬ 
tive  calcium.  More  than  half  of  our  dietary  cal¬ 
cium  comes  from  milk,  and  most  of  the  remainder 
from  cereals.  Somewhere  in  the  cow’s  metabolic 
system  there  is  a  biological  mechanism  which  is  ap¬ 
proximately  seven  times  more  favourable  to  calcium 
than  to  strontium,  for  its  milk  contains  a  calcium/ 
strontium  ratio  very  roughly  seven  times  that  of  the 
pasture  on  which  it  feeds.  Furthermore,  if  this  milk 
is  fed  to  a  child,  and  if  we  assume  that  the  source  of 
all  the  child's  bone  calcium  is  milk,  the  ratio  is  ap¬ 
proximately  trebled.  This  means  that  a  child’s  bones 
contain  something  like  one-twentieth  of  the  amount 
of  strontium  to  be  expected  were  there  no  biological 
filter. 

Turning  to  cereals,  we  see  an  equally  cheering  pic¬ 
ture.  A  cereal  grain  consists  of  the  endosperm,  com¬ 
prised  mainly  of  protein  and  starch  and  making  up 
about  70%  of  the  weight  of  the  grain,  the  embryo,  or 
germ,  and  the  outer  layers  of  bran  enclosing  the 
grain.  Most  of  the  germ  and  bran  are  removed 
during  the  commercial  milling  process,  and  it  is  in 
these  parts  in  which  strontium  is  concentrated,  the 
endosperm  containing  very  little.  The  results  for 
both  milk  and  cereals  were  obtained  by  tracer  tests 
in  which  the  tracer  was  applied  to  the  roots;  these 
artificial  conditions  do  not  necessarily  simulate 
natural  conditions  of  fall-out,  but  further  work  still 
in  progress  indicates  that  the  natural  pattern  is  not 
dissimilar.  One  infers  that  the  higher  the  rate  of 
extraction,  the  higher  the  strontium  content. 

Lest  the  conclusion  hastily  be  reached  that  concern 
about  the  effects  of  fall-out  from  nuclear  tests  has 
been  exaggerated,  it  must  be  emphasised  that  the 
question,  ”  How  much  genetic  damage  is  being  done 
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to  the  human  race  by  nuclear  tests  on  the  present 
scale?”  still  has  no  positive  answer.  Experts  may 
surmise,  estimates  may  be  made,  but  the  fact  remains 
that  statements  of  how  much  radiation  the  human 
body  may  safely  be  exposed  to  are  little  more  than 
arbitrary  assessments  made  in  the  light  of  very  im¬ 
perfect  knowledge.  Our  position  may  be  compared 
to  that  of  our  grandfathers  in  the  first  days  of  motor¬ 
ing.  So  alarmed  were  they  at  the  potential  danger 
to  life  and  limb  that  a  man  with  a  red  flag  had  to 
walk  ahead  of  every  vehicle.  Such  an  impracticable 
procedure  was  soon  abandoned,  but  our  grand¬ 
fathers’  fears  were  not  baseless,  for  now  six  thousand 
people  are  killed  every  year  on  British  roads.  Put 
in  a  more  vivid  fashion,  out  of  a  cup-final  crowd  of 
100,000,  it  is  a  safe  bet  that  about  ten  will  have  died 
in  road  accidents,  and  500  injured,  by  the  next  cup- 
final.  Yet  society  shrugs  its  shoulders  and  says  ”  it 
can’t  happen  to  me.”  Unfortunately,  whereas  escape 
from  a  road  accident  may  possibly  be  ensured  by 
emigration  to  an  island  where  automobiles  are  not 
permitted,  escape  from  nuclear  fall-out  is  impossible. 
Furthermore,  the  ordinary  citizen  is  powerless,  it 
seems,  to  influence  the  tide  of  events.  On  the  ethics 
and  politics  of  nuclear  weapons  it  is  not  within  our 
scope  to  comment;  what  is  within  our  scope  is  the 
potential  effect  of  such  weapons  on  human  nutrition, 
and  here  at  the  present  time  we  are  up  against  a 
brick  wall,  for  no  one  knows  what  it  is. 

Apples,  vinegar,  and  toddy 

What  is  to  be  done  with  Europe’s  surplus  apples? 
One  suggestion,  made  by  Mr.  C.  P.  Norbury,  mem¬ 
ber  of  the  Fruit  Committee  of  the  National  Farmers' 
Union,  that  some  of  the  surplus  should  be  used  to 
make  vinegar,  provoked  an  immediate  reaction — 
”  You  can’t  do  that,  the  vinegar  industry  is  tradi¬ 
tional!  ” 

Mr.  Norbury  was  speaking  at  a  recent  meeting  in 
London  jointly  attended  by  the  S.C.I.  Food  Group 
and  the  National  Farmers’  Union  at  the  invitation  of 
the  Commonwealth  Fruits  Council.  Good  quality 
apples  are  more  plentiful  than  they  used  to  be. 
Larger  acreage  of  orchards,  greater  yields  per  acre, 
and  greater  discrimination  among  consumers  have 
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lowered  prices  and  increased  the  surplus  of  lower 
grade  fruit  which  is  becoming  increasingly  difficult 
to  sell.  Mr.  Norbury’s  theme  was  that  more  apples 
should  be  used  for  processing,  although,  as  another 
contributor  to  the  discussion  pointed  out,  if  only  one 
extra  apple  a  week  could  be  foisted  on  to  each  school 
child  in  the  country,  much  of  this  country's  surplus 
could  be  cleared  off. 

Why  should  not  some  of  the  apples  be  turned  into 
vinegar?  It  would  be  interesting  to  know  just  how 
much  this  would  affect  the  traditional  vinegar  manu¬ 
facturing  trade.  It  is  true  that  malt  vinegar  of  the 
established  kind  is  a  complex  product  of  subtle 
flavour  and  aroma,  and  its  manufacture  is  a  tradi¬ 
tional  art.  But  not  all  the  vinegar  of  commerce  is  of 
this  kind,  and  there  may  be  room  in  the  food  in¬ 
dustry  for  apple  vinegar.  Vinegar  can  be  made  from 
most  things  that  ferment,  within  reason,  although  of 
course  the  products  are  different  in  flavour  and  vari¬ 
able  in  quality.  In  Ceylon,  vinegar  is  made  from 
toddy,  the  fermented  sap  of  the  coconut  palm.  Coco¬ 
nut  toddy  vinegar  when  well  made  is  reported  to  be 
of  such  excellence  that  "upon  its  merits  it  would 
readily  find  sale  in  the  world's  market."  We  have 
not  ourselves  sampled  Ceylon  vinegar,  but  one  who 
lived  there  tells  us  he  used  it  in  preference  to  the  im¬ 
ported  stuff.  The  toddy  vinegar  industry  started  in 
about  1924,  and  in  spite  of  being  handicapped  by 
the  common  Ceylonese  habit  of  adulterating  the 
vinegar  with  imported  acetic  acid,  and  by  the  sus¬ 
picion  that  toddy  tapping  for  vinegar  manufacture 
has  been  a  cloak  for  the  illicit  sale  of  fermented 
toddy,  the  trade  has  been  a  useful  adjunct  to  the 
coconut  industry  and  a  good  revenue  earner. 

Seeing  red 

How  far  do  food  manufacturers  have  to  go  to  catch 
the  customers'  eyes?  After  several  months  of  test¬ 
ing,  a  Midland  baking  firm  have  put  into  production 
a  carnival  bread  in  what  has  been  described  as  a 
"startling  range  of  colours."  The  excuse  put  for¬ 
ward  for  this  colour  mania  is  that  housewives  in 
Holl5nvood  are  able  to  buy  bread  to  match  the  colour 
of  their  tablecloths. 

The  five  colours  being  used  are  green,  yellow, 
apricot,  pink,  and  white,  and  worse  is  to  come,  for 
the  firm  are  experimenting  with,  among  others, 
banana-  and  strawberry-flavoured  bread.  A  spokes¬ 
man  for  the  firm  said  that  he  thought  that  they  were 
the  only  firm  in  the  country  making  coloured  bread. 

Where  will  this  sort  of  thing  stop?  Shall  we  buy 
canned  peas  and  find  that  they  have  been  coloured 
red?  Shall  we  search  for  a  Dover  sole  to  discover 
that  it  has  been  tinted  blue?  We  hope  not,  for  we 
like  our  food  well  cooked  and  at  the  same  time  to  be 
restful  for  the  eyes. 


Fish  in  Central  Africa 

Some  years  ago  we  stood  beside  the  Ripon  Falls, 
where  the  River  Nile  flows  out  of  Lake  Victoria  at 
Jinja  in  Uganda,  and  watched  the  fish  leaping  out  of 
the  river  into  the  tumbling  water  of  the  falls,  as 
salmon  do  in  a  Scottish  stream.  The  fish  seemed  to 
enjoy  the  sport,  for  they  returned  again  and  again 
to  fling  themselves  into  the  falling  wall  of  water,  to 
be  carried  into  the  maelstrom  below.  Now,  alas, 
the  falls,  and  the  stone  tablet  beside  them,  which  com¬ 
memorated  Speke's  discovery  of  this  source  of  the 
Nile  in  1862,  are  submerged;  a  few  miles  down¬ 
stream  a  dam  has  been  built  at  Owen  Falls,  and 
where  once  the  untamed  river  raced  along  its  shallow 
course  between  the  rocks  where  crocodiles  basked  in 
the  sun,  now  the  valley  is  partly  filled  by  the  sluggish 
lake  water  which  surrenders  its  pent-up  energy  to  the 
new  hydro-electric  plant. 

We  were  reminded  of  the  fish  jumping  into  the 
Ripon  Falls  by  a  recent  note  from  F.A.O.  describing 
some  experiments  carried  out  by  Dr.  Rudolf  Kreu- 
zer.  Chief  of  the  Fish  Processing  Section  of  the  Fish¬ 
eries  Division,  on  the  artificial  (hying  of  fish  in  Cen¬ 
tral  Africa.  Sun  drying,  of  course,  is  the  traditional 
method  of  drying  fish  in  the  tropics,  but  this  is 
largely  dependent  on  the  vagaries  of  weather  and  is 
very  unsatisfactory  during  the  rainy  season.  Dr. 
Kreuzer  took  with  him  to  Africa  a  periol  motor  and  a 
fan,  having  arranged  in  advance  with  the  Govern¬ 
ments  of  the  Central  African  territories  which  he 
visited  to  help  him  construct  a  simple  drying  tunnel. 
Carrying  his  gear  on  a  lorry,  he  crossed  wild  country, 
traversing  streams,  getting  stuck  in  swamps,  and 
generally  experiencing  adventures  which  are  the 
usual  lot  of  pioneers.  The  first  experiment,  at  a  re¬ 
mote  Nile  fishing  village  in  the  Sudan,  was  a  failure 
because  of  the  high  humidity;  it  was  necessary  to 
have  the  additional  use  of  an  oven  to  dry  the  air,  but 
unfortunately  in  that  area  there  were  neither  ma¬ 
terials  for  constructing  such  an  oven  nor  suitable 
fuel. 

Dr.  Kreuzer  abandoned  his  experiments  in  the 
Sudan  and  went  to  Uganda,  where  he  had  a  new 
drying  tunnel  and  an  oven  constructed  in  a  fish  pro¬ 
cessing  factory  on  the  shores  of  Lake  Edward.  The 
experiment  this  time  was  very  successful;  the  fish 
were  dried  veiy  effectively  in  24  to  36  hr.  compared 
with  the  10  to  14  days  required  by  sun  drying  during 
the  rainy  season. 

The  first  fish  were  too  brown  in  colour;  an  oven 
of  a  different  design  and  an  electric  instead  of  a 
petrol  fan  produced  a  batch  of  prime  quality  dried 
fish  which  won  the  approval  of  the  Uganda  fish 
merchants,  and  which  was  considered  to  be  superior 
to  most  of  the  traditional  sun-dried  fish.  An  import¬ 
ant  result  of  the  experiments  is  that  the  Uganda 
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Government  have  decided  to  establish  artificial  dry¬ 
ing  plants  in  the  lake  fisheries. 

The  potentialities  of  the  fish  supplies  in  Central 
Africa  are  as  yet  undeveloped,  not  so  much  from  the 
point  of  view  of  the  amount  caught  (this  is  already 
near  the  maximum  obtainable  without  detriment  to 
future  catches)  as  from  that  of  the  subsequent  pro¬ 
cessing. 

The  condition  of  a  fish  stall  in  a  native  market 
has  to  be  seen  to  be  believed;  a  dense  cloud  of 
flies  almost  obscures  the  fish.  There  is  tremendous 
scope  for  improvement  in  processing  and  distribu¬ 
tion,  but,  as  Dr.  Kreuzer  has  pointed  out,  rooted 
tribal  habits,  beliefs,  and  preferences  have  to  be 
taken  into  account,  and  it  would  be  a  mistake  to 
assume  that  modem  methods  and  modem  plants  and 
equipment  can  be  successfully  introduced  every¬ 
where  at  once.  The  first  need  is  to  try  and  improve 
the  traditional  methods;  later,  modem  fish  tech¬ 
nology  can  gradually  be  introduced. 


Mr.  Dixon,  have  contained  as  little  as  15%.  Both 
marzipan  and  almond  paste  have  recently  been  de¬ 
fined  in  Sweden.  The  former  must  contain  at  least 
25%  by  weight  of  shelled  white  sweet  almonds,  while 
almond  paste  is  a  superior  product  and  is  required  to 
contain  at  least  50%  by  weight. 

There  is,  Mr.  Dixon  maintains,  general  agreement 
among  public  analysts  that  the  abandonment  of  the 
Ministry’s  Labelling  Advisory  Service,  the  slacken¬ 
ing  in  the  making  of  food  standards  resulting  from 
Government  policy,  and  the  cessation  in  the  issue  of 
codes  of  practice  is  creating  a  difficult  situation. 

The  return  of  highly  competitive  selling  has  re¬ 
sulted  in  a  marked  trend  towards  the  unsatisfactory 
conditions  that  existed  before  the  Second  World 
War. 

Today  some  manufacturers  are  lowering  the  qua¬ 
lity  of  products  for  which  no  standards  exist,  while 
others  are  making  exaggerated  claims  and  stating 
half-tmths  on  their  labels  and  in  advertisements 
which  are  undoubtedly  misleading  to  the  public, 
though  they  may  not  deceive  the  expert.  At  the  same 
time  Courts  are  showing  an  increasing  tendency  to 
adopt  the  view  that  if  the  Minister  with  all  his  ad¬ 
visers  is  unable  to  decide  on  standards  for  foods,  it 
is  illogical  to  expect  magistrates  to  make  one.  Lord 
Goddard,  when  Lord  Chief  Justice,  frequently  re¬ 
ferred  to  the  power  of  the  Minister  to  make  standards 
and  to  his  failure  to  do  so. 

Mr.  Dixon  sa}^  that  if  we  are  not  to  revert  to  the 
unsatisfactory  position  that  existed  between  the  two 
wars  it  is  essential  that  unofficial  standards  should  be 
agreed  with  responsible  trade  organisations  for  a 
number  of  prepared  and  compounded  foods  for  which 
there  are  no  statutory  standards. 

He  argues:  “  It  appears  to  me  that  the  policy  of 
the  Ministry  of  Agriculture,  Fisheries,  and  Food  at 
the  present  time  is  to  make  legal  standards  only  in 
exceptional  circumstances,  and  if  the  Ministry  is  now 
to  dissociate  itself  from  the  codes  of  practice  for 
which  it  was  responsible,  I  consider  that  some  other 
organisation  must  undertake  such  work  in  the  inter¬ 
ests  of  the  purchaser. 

“  In  this  connection  it  must  be  remembered  that  it 
is  the  statutory  duty  of  a  public  analyst  to  make 
standards  for  himself  in  cases  where  no  standards 
exist. 

“  If  we  are  to  avoid  the  danger  of  different  stan¬ 
dards  and  levels  of  quality  being  set  up  in  different 
localities,  the  first  essential  is  to  obtain  uniformity  in 
the  views  of  public  analysts.  This  can  only  be  done 
through  our  professional  association.  Once  this  is 
achieved  the  next  step  is  to  seek  agreement  with  the 
trade  to  enable  manufacturers  to  know  what  will  be 
accepted  by  public  analysts  as  a  reasonable  level  of 
quality.” 


No  comment 

In  London  recently,  an  elderly  lady  was  overheard 

to  say  to  a  younger  one :  ‘  ‘  I  believe  that  - 's 

meat  paste  is  all  made  at  once  and  put  into  jars,  and 
kipper,  chicken,  or  anchovy  labels  put  on.  It  all 

tastes  exactly  the  same  to  me,  whereas - ’s  really 

tastes  of  what  it  says  it  is.” 

Standard  for  marvfpan 

Exactly  a  year  ago  {Sept.,  1958,  p.  354)  we  com¬ 
mented  on  a  request  by  the  public  health  committee 
of  the  County  Councils  Association  to  the  Minister  of 
Agriculture,  Fisheries,  and  Food,  recommending  a 
standard  for  marzipan  and  almond  paste.  The  re¬ 
quest  followed  a  report  by  the  Carmarthenshire 
County  Council;  in  a  later  issue  {Nov.,  1958,  p.  471) 
we  published  a  letter  from  the  Association  of  Public 
Analysts  drawing  attention  to  certain  points  in  the 
Carmarthenshire  County  Council’s  report  with  which 
the  Association  were  not  in  agreement.  The  subject 
has  cropped  up  again  recently  in  a  paper  submitted 
to  the  conference  of  the  Institute  of  Weights  and 
Measures  Administration  by  Mr.  Stanley  Dixon, 
public  analyst  for  the  city  of  Cardiff  and  the  borough 
of  Swansea,  who  says  that  marzipan  used  in  the 
bakery  trade  for  covering  and  as  a  layer  in  cakes  is 
being  debased  by  some  manufacturers. 

He  states  that  to  our  grandmothers  this  term  meant 
a  product  containing  40%  or  more  of  ground  al¬ 
monds.  At  the  present  time  the  commercial  article 
generally  contains  from  25  to  30%  of  ground  al¬ 
monds,  and  25%  seems  a  reasonable  limit  for  this 
constituent,  but  some  recent  samples,  according  to 
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The  big  thirst  ^ 

We  had  to  look  twice  at  the  report  of  the  West  Ger¬ 
man  correspondent  of  the  Manchester  Guardian 
which  said  that  in  West  Germany  the  consumption  of 
non-alcoholic  drinks  is  increasing  “  at  a  formidable 
rate.”  Consumption  has  risen  from  about  i6  pints 
per  head  before  the  war  to  about  45  pints,  and  at  the 
same  time  about  15%  more  beer  and  20%  more  wine 
are  being  drunk.  Have  the  West  Germans  developed 
a  gargantuan  thirst? 

There  are  said  to  be  several  reasons  for  this  phe¬ 
nomenon.  The  first  is  that  in  the  days  of  serious  food 
shortage  immediately  after  the  war  the  population 
became  vitamin-conscious,  and  as  a  result  vitamin  C 
drinks  are  said  to  be  still  increasing  in  popularity. 
The  second  is  that  more  and  more  motorists  are 
giving  up  alcoholic  beverages  since  the  police  devel¬ 
oped  a  habit  of  prosecuting  motorists  involved  in  an 
accident  who  had  even  a  minute  quantity  of  alcohol 
in  their  blood. 

The  third  reason,  and  this  really  stretches  the 
imagination,  is  that  after  the  war  the  Allied  authori¬ 
ties  liberally  impregnated  the  drinking  water  to  pre¬ 
vent  possible  epidemics.  No  one,  it  appears,  has 
done  anything  to  amend  this  state  of  affairs,  and  the 
water  tastes  horrible. 

Progress  in  packaging 

It  has  been  estimated  that  about  12%  of  the  cost  of 
manufactured  goods  in  Britain  goes  on  packaging, 
while  the  amount  of  floor  space  and  labour  devoted 
to  the  subject  by  the  manufacturer  is  very  much 
more  than  this.  Half  the  paper  production  of  the 
country  is  used  by  the  packaging  industry;  such 
statistics  could  be  multiplied,  but  unnecessarily,  for 
the  importance  of  the  industry  does  not  need  empha¬ 
sising.  If  one  were  to  say  that  British  industry 
spends  annually  something  like  £400  million  for 
wrapping  up  its  products,  such  a  figure  would  only 
be  a  shrewd  guess,  for  no  one  really  knows  the  exact 
amount;  but  that  was  the  figure  generally  accepted 
three  years  ago,  and  today  it  certainly  is  not  less. 

Although  the  sophisticated  packs  of  today  may 
seem  far  removed  from  the  austere  days  of  the  war, 
to  those  days  belong  the  origins  of  modem  packag¬ 
ing  technology.  Before  the  war,  packaging  was  an 
empirical  affair  to  which  little  serious  study  was 
given,  except  by  a  handful  of  enlightened  manufac¬ 
turers.  When  war  came,  and  supplies  had  to  be  sent 
in  hazardous  circumstances  to  corrosive  climates,  it 
was  found  that  many  goods  did  not  stand  up  to  the 
rigorous  transport  and  storage  conditions;  food  was 
ruined  by  mould  and  vermin,  and  lessons  in  packag¬ 
ing  were  learned  the  hard  way.  The  knowledge  so 
obtained  was  put  to  good  use  after  the  war  when 


restrictions  on  the  use  of  materials  were  relaxed  and 
new  materials  were  developed. 

In  the  exhibition  being  held  at  Olympia  this 
month,  the  latest  in  materials,  machines,  and 
methods  is  on  view.  So  many  are  the  materials  used 
in  package  manufacture,  so  varied  the  fields  in  which 
packaging  plays  a  part,  so  diverse  the  goods  pack¬ 
aged,  that  packaging  means  different  things  to  differ¬ 
ent  observers.  The  requirements  of  a  manufacturer 
who  wants  to  wrap  boiled  sweets  are  not  the  same  as 
those  of  one  who  wants  to  send  a  piece  of  delicate 
machinery  to  Siam,  nor  yet  the  same  as  one  who 
wishes  to  stopper  bottles  of  squash,  yet  all  these  are 
packaging  problems.  Small  wonder  that  this  year’s 
exhibition  is  as  diverse  and  varied  as  any  could  be. 

Crustiness  about  bread 

‘  ‘  Bread  so  bad,  local  housewives  must  re-cook  it  ’ ' 
was  the  headline  which  stared  at  us  from  the  pages  of 
the  South  Wales  Voice.  ”  Is  there  anything  wrong 
with  Swansea  bread?”  asked  the  newspaper.  It 
seems  there  is,  judging  by  the  comments  of  some  of 
the  citizens.  The  trouble  began  when  a  baker  was 
summoned  for  selling  underweight  bread ;  a  solicitor 
in  court  made  the  challenging  statement  that  much  of 
Swansea’s  bread  is  so  bad  that  it  must  be  recooked 
to  make  it  crusty.  “Goodness  gracious!”  was  the 
general  reaction  of  the  bakers,  but  many  housewives 
were  more  specific.  “  The  centre  of  the  loaf  is  full  of 
dough,”  said  one.  “  Really  hopeless,”  said  another 
angrily.  A  third  saw  the  sinister  nigger  of  big  busi¬ 
ness  in  the  woodpile  of  bakerdom :  “In  my  opinion 
these  big  firms  like  to  get  too  many  loaves  out  of  one 
sack  of  flour.  ’  ’ 

There  seems  to  be  a  lot  of  disagreement  as  to  what 
is  a  good  loaf  of  bread.  The  bakeries  say  that  they 
supply  what  the  public  wants,  the  public  in  turn  com¬ 
plain  in  varying  degrees  that  bread  today  is  not  what 
it  used  to  be.  There  is  no  doubt  that  the  extension  of 
the  big  plant  bakeries’  share  of  the  market  has  re¬ 
sulted  in  a  greater  standardisation  of  the  kind  of 
bread  available.  Bread  is  not  so  crusty  as  it  was, 
and  some  people  like  an  honest-to-goodness  crust, 
even  to  the  extent  of  being  a  little  burnt.  “  I  think 
it  would  be  a  pity,”  said  the  Minister  of  Food  re¬ 
cently,  “  if  we  lost  the  wide  range  of  various  types  of 
loaf  which  used  to  be  available.  And  so  I  hope  you 
will  be  able  to  maintain  variety,  as  well  as  excellence, 
in  your  product.” 

An  apology 

Once  again  we  ask  the  indulgence  of  our  readers  and 
advertisers  for  our  late  appearance.  The  printing  dis¬ 
pute  is  now  past  histoiy,  but  the  arrears  accumulated 
during  the  six  weeks  of  standstill  will  take  some  time 
to  work  off.  We  shall  be  back  to  normal  as  soon  as 
possible. 
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Garden  Produce  is  Canned 

Sivift  handling  in  Foster  Clark’s  extended  cannery 


When  FOOD  MANUFACTURE  recently  visited  Foster  Clark's  cannery  at  Maidstone,  garden 
peas  were  being  processed  at  the  rate  of  70  tons  per  day,  as  well  as  cherries  and  soft  fruit. 
The  result  of  careful  planning  is  year-round  operation,  while  in  another  plant,  also  described 
in  this  exclusive  article,  production  of  packet  lines  continues  steadily. 


story  of  Foster  Clark,  the  shop,  and  the  success  of  his  of  packet  goods,  it  is  in  the  field  of 
^  Ltd.,  might  almost  be  epito-  efforts  prompted  him,  in  1889,  at  canning  that  F'oster  Clark’s  are 
mised  by  the  hackneyed  expres-  the  age  of  26,  to  set  up  in  business  now  pre-eminent,  and  their  Maid- 
sion  “  local  boy  makes  good,"  ex-  on  his  own  account  on  a  capital  of  stone  cannery,  greatly  enlarged 
cept  that  the  founder,  the  late  Mr.  ^44.  Thus  was  launched  the  busi-  and  completely  re-equipped  over 
George  Foster  Clark,  was  not  born  ness  known  as  George  Foster  the  last  six  years  at  a  cost  of  some- 
in  Maidstone,  although  he  lived  Clark  and  Co.,  which  later  became  thing  like  million,  is  now  one 
there  for  most  of  his  life.  He  Foster  Clark,  Ltd.  Its  first  pro-  of  the  most  modern  in  the  country, 
showed  signs  of  his  future  career  ducts  were  baking  powder  and  bun  When  George  Foster  Clark’s 
at  an  early  age,  for  in  about  1875,  flour,  followed  by  lemonade  pow-  original  shed  in  Mote  Road  be- 
while  still  at  school,  he  made  der  and  jellies.  At  this  time  the  came  inadequate,  he  bought  part 
lemonade  powder  and  sold  it  to  his  building  of  the  Eiffel  Tower  was  of  a  jam  factory  in  Hart  Street  in 
schcK)l  friends.  On  leaving  school  capturing  wide  interest,  and  with  1895.  The  factory  has  grown  and 
he  started  work  in  a  grocer's  shop,  an  eye  to  publicity,  George  Foster  extended  on  this  site  ever  since, 
and  continued  his  exix*riments  Clark  registered  Eiffel  Tower  as  Shortly  afterwards,  land  in  ad- 
making  baking  powder  and  bun  his  brand  name,  which  is  retained  joining  Barker  Road  was  bought 
flour  in  his  mother’s  kitchen,  to  this  day  for  the  company’s  soft  and  a  printing  works  built  to 
These  products  were  sold,  by  drink  powders  and  crystals.  Well  handle  all  the  company’s  printing, 
arrangement  with  his  employer,  in  known  as  they  are  for  a  wide  range  box  making,  and  the  manufacture 
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(Left):  On  emerging  from  the  blancher  in  the  background,  peas  pass  along  inspection  belts  and  any  sub-standard  peas  are  removed. 

(Right):  A  machine  for  filling  cans  of  peas. 


of  tins  and  canisters.  The  attrac¬ 
tively  lithographed  cans  are  now 
supplied  by  the  Metal  Box  Com¬ 
pany,  Ltd.,  printed  cartons, 
outers,  and  canisters  being  ob¬ 
tained  from  several  si)ecialist 
sources. 

A  major  step  forward  took  place 
in  1910,  when  the  business  was 
registered  as  a  private  company, 
powdered  soup  was  added  to  the 
range  of  products  and  a  canning 
plant  was  built.  An  Australian 
subsidiary  company  was  founded 
in  1918,  which  today  is  one  of  the 
most  important  of  its  kind  in  that 
country.  The  business  became  a 
public  company  in  1928.  During 
the  past  six  years  the  Hart  Street 
factory  has  been  entirely  reorgan¬ 
ised,  a  new  canning  section  cover¬ 
ing  over  50,000  sq.  ft.  has  been 
built,  and  all  manufacture  of 
packet  lines  has  been  transferred 
to  the  Barker  Road  site.  The  Hart 
Street  factory  is  now  entirely  de¬ 
voted  to  canning,  and  the  arrange¬ 
ment  of  the  plant  in  the  two-storey 
building,  whereby  empty  cans  and 
cases  are  housed  in  the  top  section 
from  which  they  are  carried  fully 
automatically  through  the  cannery 
to  return  to  the  casing,  packing, 
and  despatch  departments  on  the 
ground  floor,  makes  for  maximum 
efficiency  and  the  minimum  of 
manual  handling. 


High  pressure  at  harvest  time 

The  sources  of  the  company’s 
products  lie  in  the  rich  country¬ 
side  surrounding  Maidstone.  Vege¬ 
tables,  such  as  |x?as,  runner  beans, 
and  carrots,  and  soft  fruits — 
cherries,  strawberries,  plums, 
blackcurrants,  raspberries,  goose¬ 
berries,  and  blackberries — are 
canned  in  large  quantities  within  a 
few  hours  of  harvesting.  Harvest 
time  makes  heavy  demands  on  the 


On  arrival  at  Maidstone,  the  peas  are 
emptied  into  a  hopper  and  pumped  with 
this  pea  pump  to  the  grading  machines. 


company’s  staff,  for  in  the  space  of 
the  few  weeks  during  which  each 
crop  is  in  season,  sufficient  has  to 
be  canned  to  meet  a  growing  year- 
round  demand.  Production  plans 
have  to  be  made  far  in  advance, 
yet  must  be  flexible  enough  to  cope 
with  the  uncertainties  which  are 
part  and  i)arcel  of  agriculture.  As 
an  instance  of  the  difficulties  which 
occur,  when  our  visit  was  made  an 
unusually  long  period  of  fine  dry 
weather  had  brought  on  the  pea 
crop  quicker  than  usual,  so  that 
instead  of  being  spaced  over  about 
six  weeks,  it  was  compressed  into 
something  like  three.  The  in¬ 
creased  pressure  on  the  production 
staff  does  not  need  elaborating. 

Another  difficulty  inherent  in 
the  processing  of  seasonal  foods  is 
that  special  plant  to  deal  with  one 
line  of  product  lies  idle  for  most  of 
the  year.  Not  so  long  ago,  when 
fewer  lines  were  being  canned,  the 
whole  cannery  was  a  victim  of  this 
fluctuation,  but  by  careful  plan¬ 
ning  Foster  Clark’s  cannery  is 
now  able  to  operate  all  the  year 
round.  In  the  winter  season,  can¬ 
ning  of  carrots,  processed  peas  and 
beans  in  tomato  sauce,  and  spa¬ 
ghetti  in  tomato  sauce,  is  carried 
on.  Flexibility  of  plant  design  en¬ 
ables  much  of  the  same  machinery 
to  be  used  for  different  lines.  For 
example,  the  pea  vining  machines 
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{Left):  Filling  cherries  into  cans.  The  empty  cans  pass  along  a  conveyor  beneath  a  slotted  table;  the  cherries  on  the  table  are 
guid^  by  hand  through  the  slot  into  the  cans.  (Right):  A  case  packing  machine,  which  puts  12  size  A1  cans  into  a  carton  at  a  time. 
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fieldsmen,  whose  judgment  of  the 
ripeness  of  the  peas  is  assisted 
with  an  instrument  known  as  a 
tenderometer.  This  measures  the 
force  needed  to  crush  peas  under 
standard  conditions.  For  each 
variety  of  garden  pea  there  is  a 
certain  practical  canning  stage,  or 
P.C.S.  as  it  is  known,  when  the 
peas  are  at  their  best  for  canning. 
Within  reason,  the  more  tender 
the  pea  the  more  suitable  it  is  for 
canning,  but  the  sooner  peas  are 
picked  the  lower  the  yield.  For 
extra-tender  and  young  peas  the 
farmer  is  accordingly  paid  more, 
and  the  arrangement,  we  were 
told,  works  very  amicably. 

The  pea  vines  are  delivered  by 
lorry  from  the  farms  to  the  vining 
station.  Although  the  crop  has 
already  been  tested  by  the  fields¬ 
men,  additional  samples  are  taken 
before  vining,  tested  with  the  ten¬ 
derometer,  and  records  kept  of 
each  consignment.  These  records 
go  to  the  cannery  for  evaluation 
by  the  quality  control  depart¬ 
ment.  The  labour  force  at  Ayles- 
Some  of  the  retorts  in  which  filled  cans  are  heated  under  pressure.  ford  is  augmented  during  the 

season  by  students  on  vacation, 
who  fork  the  vines  on  to  the  con- 

are  able  to  deal  with  the  broad  viners  were  working.  In  addition  veyors  which  feed  the  viners.  The 
bean  crop  when  the  pea  season  has  the  company  operate  a  number  of  viners  separate  the  peas  from  the 
finished.  semi-mobile  viners  in  the  field,  vines  and  the  pods;  the  discarded 

.  The  peas  are  grown  under  con-  material  passes  by  high-speed  con- 

Canning  of  peas  tract  by  farmers  in  the  district,  veyor  to  waiting  lorries  outside. 

At  the  time  of  our  visit,  pea  who  undertake  to  supply  to  the  which  take  it  back  to  the  farms  for 
canning  was  in  full  swing,  and  we  company  a  specified  acreage  of  use  as  cattle  feed  or  for  ploughing 
saw  the  site  at  Aylesford,  about  3  peas.  The  responsibility  for  de-  into  the  soil.  The  peas  pass  to 
miles  from  the  Maidstone  factory,  ciding  when  the  peas  are  to  be  har-  winnowing  machines  which  separ- 
where  the  company's  six  pea  vested  rests  with  the  company’s  ate  residual  pieces  of  vine  and  im- 


(Left):  Measuring  the  tenderness  of  peas  with  a  tenderometer.  (Right):  Cherries  being  sampled  in  the  quality  control  laboratory. 


mature  peas,  then  travel  along 
riffle  flumes  to  washing  machines 
which  remove  the  final  traces  of 
dirt  and  other  unwanted  matter. 
The  riffle  flumes  are  stepj)ed  chan¬ 
nels  along  which  the  jx?as  are  car¬ 
ried  in  a  flow  of  water;  stones  and 
grit  are  retained  on  the  steps. 
After  a  final  wash  in  fresh  water, 
the  |x.*as  are  collected  in  alumin¬ 
ium  trays  for  removal  by  lorry  to 
the  cannery. 

On  arriv’al  at  the  cannery  they 
are  received  in  hopjK*rs  and 
pumi>ed  in  a  flow  of  water  by 
means  of  a  pea  pump  through 
glass  piling  to  one  of  two  rotary 
screen  graders.  Ha\ing  been 
graded,  the  peas  are  conveyed  in 
water  flumes  first  to  storage  tanks 
and  then  to  the  blanchers.  After 
blanching,  they  are  washed  again 
and  discharged  on  to  inspection 
belts,  where  they  are  visually  in- 
sj>ected.  Here  blemished  peas  are 
removed,  and  the  i)eas  are  given  a 
final  spray  wash  before  they  pass 
to  automatic  filling  machines  for 
filling  into  the  cans  which  have  in 
the  meantime  been  placed  on  the 
conveyfjrs  on  the  floor  above  and 
washed  and  sterilised.  The  filled 
cans  are  topj)ed  up  with  sweet¬ 
ened  and  coloured  brine,  which 
has  previously  Ixien  pre[)ared  in 
the  syrup  room  on  the  floor  above, 
and  then  pass  through  the  clinchers 
and  exhausters  lyefore  l)eing  finally 
seamed. 

Most  of  the  outj)ut  of  canned 


|x*as  is  cooked  in  two  automatic 
steam  pressure  cookers,  but  to 
handle  additional  processing  over 
and  above  that  which  can  be  dealt 
with  by  the  cookers,  there  are  24 
retorts  in  two  retort  rooms.  Cans 
are  conveyed  to  the  retort  rooms  in 
steel  baskets  suspended  from  an 
overhead  runway. 

There  are  three  pea  canning 
lines,  with  a  capacity  of  about  70 
tons  of  peas  per  day.  The  fastest 
of  the  three  has  a  capacity  of  about 
200  A I  cans  per  min. 

Cherries  and  strawberries 

Typical  of  the  canning  process 
for  fruit  is  the  canning  of  Kentish 
cherries,  a  speciality  of  the  com¬ 
pany  for  which  demand  grows 
year  by  year.  To  take  care  of 
heavy  deliveries  at  the  height  of 
the  season,  when  fruit  may  be  de¬ 
livered  faster  than  it  can  be 
handled,  there  are  two  cold  stores 
which  are  also  used  for  other  soft 
fruits  such  as  blackcurrant  and 
strawberries  when  necessary. 
Most  of  the  fruit,  however,  is  pro¬ 
cessed  directly  on  arrival,  and 
passes  straight  to  the  hoppers  of 
the  stem  removing  and  washing 
machines.  In  these  machines  the 
fruit  j)asses  over  rapidly  rotating 
horizontal  rollers;  as  the  cherries 
are  spread  out  over  the  rollers  by 
the  hands  of  the  women  o[)era- 
tives,  the  stems  are  nipped  Ix'tween 
the  rollers  and  pulled  off,  while 
the  stemm(*d  cherries  pass  under  a 


series  of  spray  washers.  The  fruit, 
after  inspection  on  sorting  tables 
where  damaged  fruit  is  removed, 
then  passes  by  means  of  conveyors 
to  two  vibratory  graders,  Dutch 
machines  which  were  originally 
designed  for  grading  bulbs  but 
which  have  been  found  to  be  very 
satisfactory  and  economical  for 
this  i)urjx)se.  The  graded  cherries 
are  transferred  to  filling  tables, 
which  are  mounted  directly  over 
runways  along  which  are  delivered 
washed  and  sterilised  cans  ready 
for  filling.  The  cans  pass  directly 
underneath  slots  in  the  filling 
tables,  and  as  the  cherries  are 
emptied  on  to  the  tables,  women 
move  them  towards  the  slots, 
through  which  they  drop  into  the 
cans.  The  flow  of  fruit  is  main¬ 
tained  so  that  each  can  as  it  leaves 
the  filling  table  is  filled  with  the 
correct  weight  of  fruit.  A  propor¬ 
tion  of  the  cans  are  then  check- 
weighed,  excess  fruit  being  col¬ 
lected  on  trays  beneath  the  con¬ 
veyor.  The  cans  are  then  auto¬ 
matically  topped  up  with  syrup 
and  pass  to  a  lidding  and  sealing 
machine,  then  to  a  steam  cooker 
before  finally  being  cooled.  There 
are  five  lines  for  dealing  with  cher¬ 
ries,  and  60  tons  a  day  can  be 
handled. 

Strawberries  i)ass  first  along  an 
insjx'ction  belt  where  they  are  ex¬ 
amined  by  women  who  discard 
faulty  fruit  and  remove  any  stems 
and  calyxes  left  behind  by  the 
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The  packet  goods  department.  {Left):  Cut  jelly  portions  being  automatically  wrapped  and  cartoned  after  being  checkweighed. 

{Right):  Filling  and  packing  cans  of  custard  powder. 


pickers,  and  then  through  a 
washer  which  sprays  the  fruit  from 
above  and  below.  The  fruit  is  then 
graded  by  hand  into  three  sizes 
before  Ix'ing  conveyed  to  the  can¬ 
ning  tables  for  filling  into  cans. 
During  our  visit,  a  consignment  of 
loganberries  was  being  experi¬ 
mentally  dealt  with  by  this  plant; 
not  normally  regarded  as  one  of 
the  i)opular  lines,  this  product 
nevertheless  is  being  develoi)ed. 

Syrup  and  brine  used  in  the 
canning  of  vegetables  and  soft 
fruit  are  manufactured  in  a  syrup 
room  containing  a  number  of  120 
gal.  stainless  steel  tanks  fitted  with 
heating  coils  and  stirrers.  Sugar 


delivery  is  by  Tate  and  Lyle 
tanker  lorries  in  the  form  of  syrup, 
which  is  pumped  directly  from  the 
tanker  into  storage  tanks.  Syrup 
and  brine  pass  through  glass  pipes 
to  storage  tanks  on  each  canning 
line,  where  thermostatically  con¬ 
trolled  heating  coils  maintain  cor¬ 
rect  temi)eratures. 

Pallets  not  needed 

Cans  are  delivered  on  pallets  in 
large  articulated  lorries  in  the  car¬ 
tons  in  which  they  will  finallv  be 
despatched.  The  cans  are  lifted 
directly  on  to  the  receiving  bay  on 
the  first  floor  by  fork  lift  trucks. 
Trucks  fitted  with  clamps  then  re¬ 


A  section  of  tbe  despatch  warehouse,  showing  one  of  the  clamp  trucks  which  obviate 

the  need  for  pallets. 


move  each  load  from  its  pallet, 
which  is  returned  immediately  to 
the  lorry.  These  clamp-fitted 
trucks  are  used  throughout  the 
factory,  and  obviate  the  need  for 
pallets,  each  load  being  gripped 
by  the  side  plates.  Their  universal 
use  throughout  the  factory'  has  re¬ 
sulted  in  a  saving  of  something 
like  ;^20,ooo  capital  outlay. 

The  cartons  are  emptied  by 
hand,  the  cans  being  placed  on 
conv’eyors  which  take  them  to  the 
can  washing  and  sterilising  ma¬ 
chines  on  the  floor  below.  The 
cartons  are  droppt'd  down  a  chute 
and  pass  to  the  packing  depart¬ 
ment  to  be  used  for  packing  the 
cannery’s  products. 


Counting  and  packing 

From  the  canning  lines  the  filled 
cans  pass  on  conv’eyors  through 
counting  devices  which  automatic¬ 
ally  record  the  output  of  each  pro¬ 
duct.  All  lines  converge  on  a  cen¬ 
tral  point  before  entering  the 
casing  and  despatch  department. 
C'ase  packing  machines  are  used  to 
park  the  tinned  gcHxls  into  the 
cartons,  which  after  lieing  sealed 
pass  to  the  warehousing  section  to 
await  despatch.  Here  again  no 
pallets  are  used,  all  movement  of 
stock  being  carried  out  by  the 
electric  clamp  trucks  which  have 
a  14  ft.  lift  and  which  can  stack 
with  a  gap  bt'tween  stacks  of  only 
the  width  of  a  clamp  plate. 
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Quality  control 

In  the  quality  control  labora¬ 
tory  the  chief  chemist  and  his 
assistants  constantly  check  the 
production  of  all  canned  goods; 
in  addition  to  the  testing  of  routine 
samples  of  raw  materials  and 
packed  goods,  spot  checks  are  fre¬ 
quently  carried  out  at  all  points  on 
the  production  lines  to  ensure 
maximum  quality. 

Packet  goods  factory 

All  the  company’s  packet  lines, 
such  as  soups,  custard  powder, 
jellies,  and  powdered  drinks,  are 
now  made  in  the  Barker  Road  fac¬ 
tory.  Normally  when  canning  is 
at  its  height,  the  production  of 
packet  lines  is  at  its  minimum,  a 
jxilicy  designed  to  even  out  as 
much  as  possible  overall  produc¬ 
tion  and  to  reduce  the  strain  on  the 
staff. 

The  factory  has  two  floors,  and 
materials  in  process  travel  from 


the  top  down  by  gravity.  On  the 
top  floor  are  compounded  the  soup 
mixes,  custard  powders,  and  pow¬ 
dered  drinks,  which  pass  through 
chutes  to  the  filling  and  packing 
machines  on  the  floor  below.  On 
the  top  floor  also  is  the  control 
laboratory  and  experimental  de¬ 
partment  where  quality  is  con¬ 
trolled  and  new  products  devel- 
op)ed.  The  jelly-making  depart¬ 
ment  is  glass  walled  and  air  con¬ 
ditioned;  a  dehumidifying  plant 
keeps  the  moisture  down  to  a  low 
level.  In  the  manufacture  of  jelly, 
the  flavouring  and  colouring  in¬ 
gredients  are  blended  in  horizontal 
mixers  and  fed  to  a  stainless  steel 
steam-jacketed  mixing  pan,  where 
the  soaked  gelatine  is  added.  The 
jelly  syrup  gravitates  through 
stainless  steel  strainers,  fitted  with 
nylon  filters,  to  refrigerated 
nickel-plated  cooling  tables  where 
it  is  poured  into  moulds  and 
allowed  to  set.  After  press  cutting, 
the  jellies  are  check-weighed. 


The  treat  American  Stomach 


As  breakfast  eaters  sjxjon  their 
corn  flakes  and  shredded  wheat, 
how  many,  we  wonder,  realise  the 
bizarre  beginnings  of  the  enor¬ 
mous  breakfast  cereal  industry? 
The  story  told  by  Gerald  Carson* 
of  the  growth  of  this  modern  phe¬ 
nomenon  is  truly  a  weird  one, 
bound  up  as  it  is  with  Bible-thum- 
[)ing  vegetarians,  self-apjx)inted 
prophets  and  visionaries  and 
women’s  dress  reformers,  not  to 
mention  the  Kelloggs,  “  The  Doc¬ 
tor  ”  (John  Harvey)  and  his  bro¬ 
ther,  \V.  K.  Beginning  as  a  reac¬ 
tion  against  the  gross  eating  habits 
of  the  American  j)ioneers,  which 
in  the  great  out-doors  no  doubt 
were  picturesque  but  which  when 
carri(‘d  over  into  sedentary  city 
life  produced  indigestion  as  a 
national  disease,  the  consumption 
of  vegetarian  ‘  ‘  health  foods  ’  ’  was 
enthusiastically  taken  up  by  a 
group  of  Adventist  food  cranks 
whose  headcjuarters  were  the 
Michigan  town  of  Battle  Creek. 

*  Cornflake  Crusade,  liy  Gi-rald  Car- 
son.  X'ictor  (iollanc/,  London,  1959. 
Pp.  259.  21S.  n»-t. 


Vegetarianism  as  a  philosophy  was 
widespread,  but  it  was  the  genius 
of  Dr.  J.  H.  Kellogg,  founder  of 
the  Battle  Creek  Sanitarium, 
which  organised  the  movement. 
The  association  of  the  talented  sur¬ 
geon  with  the  cranky  visionary. 
Sister  White,  who  unfailingly 
transmitted  heavenly  messages 
and  directions,  is  a  strange  tale, 
and  Dr.  Kellogg  later  played  down 
the  Adventist  doctrines  when  his 
affairs  were  running  sufficiently 
well  under  their  own  steam  not  to 
require  the  direct  moral  and  finan¬ 
cial  support  of  the  Adventist  cause. 

Imix)rtant  as  Dr.  Kellogg  was 
in  the  cornflake  story,  the  honour 
of  originating  the  first  commercial 
breakfast  cereal  goes  to  Henry 
Perky,  who  devised  shredded 
wheat.  Kellogg’s  refusal  to  buy 
Perky’s  idea  was  a  major  commer¬ 
cial  mistake  which  caused  the 
Doctor  an  agony  of  remorse  for  the 
rest  of  his  life,  but  “  cornflakes  ” 
were  the  outcome  of  his  frenzied 
efforts  to  produce  a  competitive 
product.  The  story  of  how  the 


cellophane-wrapped  and  cartoned 
automatically. 

Suppliers  of  equipment 

Frfdk.  Brahy  and  Co.,  Ltd. :  exhauster, 
blancher,  and  soaking  tanks. 

\Vm.  Brierley,  Collier  and  Hartley,  Ltd. : 
snibl)ers. 

Cochran  and  Co.,  Ltd. :  boilers. 

Conveyancer  Fork  Trucks,  Ltd. :  clamp 
trucks. 

F'ood  Machinery  Corporation :  tendero- 
meters,  carrot  steamer  and  washer. 

John  Fraser  and  Son,  Ltd. :  retorts. 

J.  A.  Jobling  and  Co.,  Ltd. :  glass  piping. 

A.  Johnson  and  Co.,  Ltd. :  stainless  steel 
syrup  and  brine  tanks. 

Mather  and  Plait,  I.td. :  viners,  winnow¬ 
ers,  flotation  washers,  elevators,  pres¬ 
sure  c<x)kers,  pea  fillers,  graders,  ex¬ 
hausters,  blanchers,  spinach  washers, 
and  Staudard-Knapp  case  packers  and 
gluers. 

The  Metal  Box  Co.,  I.td.:  cable  con¬ 
veyors,  preparation  belts,  can  washers, 
syrujx-rs,  seamers  and  clinchers. 

Pulsometer  Engineering  Co.,  Ltd. :  water 
pum])s. 

Purdy  Machinery  Co.,  Ltd.:  labelling 
machines. 

Ransomes,  Sims  aiul  Jefleries,  Ltd. :  fork 
lift  trucks. 


Ache 

Doctor  and  his  wife  endlessly 
rolled  wheat  grains  with  a  rolling 
pin,  picking  off  the  flattened  gran¬ 
ules  which  obstinately  refused  to 
“  unstick,”  is  an  entertaining  one, 
yet  their  perse verence  was  re¬ 
warded  by  the  discovery,  through 
the  accidental  use  of  mouldy 
wheat,  that  moisture  content  is  a 
dominant  factor. 

On  to  the  scene  came  C.  W. 
Post,  originally  a  patient  of  Kel¬ 
logg,  who  quickly  gleaned  some 
useful  ideas  which  he  put  to  good 
account,  making  a  fortune  out  of 
his  Grajx'  Nuts  and  Post  Toasties. 
But  it  was  W.  K.  Kellogg,  youn¬ 
ger  brother  of  the  Doctor,  who 
eventually  launched  cornflakes 
and  their  kindred  products  on  to 
the  world  market  and  built  the 
Kellogg  company  and  the  philan¬ 
thropic  Foundation. 

The  author  tells  his  story  with 
relish,  and  describes  the  ballyhoo 
with  amused  detachment.  Accom¬ 
panying  the  text  are  illustrations 
as  varied  and  startling  as  the  story 
itself.— A.  VV. 
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PACKAGING  on 
DISPLAY 


HIGHLIGHTS 
of  the  EXHIBITION 


Olympia,  from  September  8  to  18,  is  the  scene  of  this  year’s  Packaging  Exhibition,  where 
new  packaging  methods  and  the  improvement  of  existing  ones  are  on  show.  Some  £400 
million  is  paid  annually  by  U.K.  industry  for  packaging,  a  striking  indication  of  its  importance 
in  ensuring  product  protection  and  sales  appeal. 


Machines 

Albro  Fillers  and  Engineering,  Ltd. 

(Stand  No.  5H,  ground  floor, 
National  Hall.) 

A  comprehensive  range  of  this 
firm’s  filling  and  capping  machines 
is  on  view;  a  new  model  is  the 
Albro  tyjx?  T.C.  volumetric  filler 
for  containers  up  to  one  gallon, 
which  works  on  a  time  control 
principle.  It  is  claimed  to  deposit 
accurate  quantities  irrespective  of 
the  weight,  shajx?,  or  size  of  the 
container,  and  can  therefore 
handle  plastic  bags.  Other  ma¬ 
chines  on  show  are  a  15-head  fully 
automatic  filler  for  French  mus¬ 
tard,  a  15-head  dustless  powder 
filling  machine,  fully  and  semi¬ 
automatic  capping  and  lidding 
machines  and  machines  for  apply¬ 
ing  stopper  corks  into  bottles. 

Alite  Machines,  Ltd. 

(Stand  No.  21,  outer  row,  first 
floor.  National  Hall.) 

Machines  on  view  include  a  fully 
automatic  tut)e  filling  machine 
type  GAB,  a  bag  filling  machine 
type  VUF,  and  a  semi-automatic 


utility  packer  for  flour  and  other 
products  in  gusset-type  bags,  all 
these  machines  being  new.  Also 
on  show  is  a  comprehensive  range 
of  powder  handling  equipment,  in¬ 
cluding  a  fully  automatic  filling 
and  lidding  machine  with  an  out¬ 
put  of  50-100  containers  a  minute, 
continuous  metering,  mixing  and 
elevating  machines,  and  the  Kisah 
strip  packing  and  heat  sealing  ma¬ 
chines  for  tablets,  powders,  and 
liquids. 

Auto  M'rappers  (Norwich),  Ltd. 

(Stand  No.  3M,  ground  floor. 
National  Hall.) 

Two  new  automatic  wrapping 
machines  developed  within  the  last 
year  are  being  shown  on  this 
stand.  They  are  the  type  RH 
high-speed  roll  wrapper,  on  show 
for  the  first  time,  and  the  type  RB 
small  pack  wrapping  machine  for 
round  biscuits.  The  former  is 

(Above):  The  “  CIma  ”  type  ZV  high¬ 
speed  butter  margarine  moulding  and 
wrapping  machine,  made  by  Kustner 
Bros,  and  Co.,  Ltd.,  has  an  output  of  120 
bricks  per  min. 


basically  a  faster  version  of  the 
company’s  type  R  roll  wrapper  for 
round  sweets,  chocolates,  etc., 
and  the  sf)eed  of  wrapping  has 
been  increased  to  120  a  minute. 
The  standard  machine  wraps  one 
size  from  2\  in.  long  by  in. 
diameter  to  qi  in.  long  by  15  16 
in.  diameter;  larger  or  smaller 
packs  can  be  accommodated  by  a 
special  rolling  head.  The  RB  ma¬ 
chine  has  an  output  of  60  packs  a 
minute,  ranging  from  a  minimum 
diameter  of  li  in.  to  a  maximum 
of  2.1  in.  and  heights  of  from  i  in. 
to  3  in. 

Azionaria  Costruzioni  Macchine 

Automatiche 

(Stand  No.  qB,  ground  floor. 
Grand  Hall.) 

On  this  stand  are  exhibited  the 
model  771  high-speed  cellulose 
film  wrapping  machine  capable  of 
100  to  140  wraps  per  minute;  the 
model  762  automatic  portion  pack¬ 
aging  machine  making  up  bags  or 
sachets  from  the  single  reel  of  heat 
sealing  or  glue  sealing  materials; 
the  model  752  automatic  unit  for 
carton  erecting,  filling,  checking. 


Food  Manufacture — September,  1959 


339 


Wrapping  machines.  {Left):  The  ACMA  Model  771  film  wrapping  machine  does  100  to  140  wraps  a  minute.  (Right):  The  Auto 

Wrappers  type  RB  small  wrapping  machine  for  round  biscuits. 


closing,  and  collating,  suitable  for 
free-flowing  granular  ])roducts; 
the  Hayssen  automatic  carton 
overwrapping  machine  to  wrap 
from  the  reel  in  glue  or  heat  seal¬ 
ing  materials,  with  electric  eye 
registration  for  printed  sections; 
the  Ciliotta  semi-automatic  lalx‘1- 
ling  machines  to  apply  up  to  three 
labels  simultaneously  on  lx)ttles 
and  containers  of  various  shaix*s 
and  sizes;  and  the  C'iliotta  semi¬ 
automatic  bottle  capping  machines 
to  apply  metal  closures  to  bottles, 
using  a  plain  metal  cap  which  is 
spun  to  the  contour  of  the  bottle 
top  by  centrifugal  force. 

Baker  Perkins,  Ltd. 

(Stand  No.  iG,  ground  floor. 
National  Hall.) 

This  firm  is  exhibiting  in  con¬ 
junction  with  the  Forgrove  Ma¬ 
chinery  Co.,  Ltd.,  and  is  showing 
some  entirely  new  machines, 
among  which  is  the  Forgrove  87 
high-sjx'ed  bunch  wrapjx'r  for 
suitable  round  tablets.  The  wrap¬ 
ping  material  feed  is  continuous, 
the  cut-off  being  by  rotary  knife, 
and  the  tablets  themst'lves  are 
automatically  fed  vertically  from 
a  small  hopiier  into  individual 
pockets  in  a  continuously  rotating 
feed  wheel.  The  mechanism  is 
entirely  rotary  with  the  exception 


of  the  transfer  and  ejector  move¬ 
ments.  Most  of  the  cams  and 
gears  are  totally  enclosed  and  are 
lubricated  by  a  pump  from  a  cen¬ 
tral  sump.  Provided  that  the 
sweets  to  be  wrapped  are  pre¬ 
graded,  the  possible  output  is  550 
bunch-wrap|X‘d  sweets  a  minute. 

Also  on  show  are  the  Forgrove 
84  and  84 B  Flowpak  continuous 
action  wrapping  machines  which 
feed  the  articles  to  be  wrapped  into 


The  Albro  T.C.  volumetric  filling  machine 
for  filling  liquids  into  containers  of  all 
shapes  and  sizes  up  to  1  gal. 


a  tube  of  wrapping  material;  the 
Forgrove  42C  /  750  plastic  caramel 
cutting  and  twist  wrapping  ma¬ 
chine,  which  runs  at  sfieeds  of  up 
to  750  formed  and  twist-wrapjied 
pieces  of  caramel,  toffee,  or  high- 
boiled  sugar  per  min.;  the  high¬ 
speed  DFi  bar  wrapping  machine, 
which  is  shown  in  action  feeding 
a  model  88  carton  loading  and 
closing  machine,  the  cartons  them¬ 
selves  lx*ing  formed  on  a  TLB  car¬ 
ton  forming  machine;  the  LFA 
carton  wrapping  machine  is  shown 
wrapping  cartons  and  trays  in 
polythene;  and  for  the  biscuit  in¬ 
dustry,  the  h'orgrove  4I)  biscuit 
wrapping  machine  is  being  shown. 

This  firm’s  American  associates. 
Package  Machinery  Co.,  are  ex¬ 
hibiting  a  model  CM3  high-sjx'ed 
small  carton  wrapjx'r,  while  the 
CMV5  constant  motion  vertical 
cartoning  machine,  the  British- 
built  version  of  the  machine  made 
by  K.  A.  Jones  and  Co.,  Inc.,  of 
('incinnati,  is  also  on  the  stand. 

Bramigk  and  Co.,  Ltd. 

(Stand  No.  iiH,  ground  fl(K)r, 
National  Hall.) 

On  view  at  this  stand  are  the 
Hansella  30A  candy  wrapper  for 
the  individual  wrapping  of  boiled 
sweets;  the  Transwrap  machine 
type  125C  for  packaging  twist- 
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wrapped  sweets  in  unsupported 
|X)lythene;  the  Transwrap  200A 
for  the  packaging  of  coffee  beans 
and  powders  in  metathene ;  the 
Printex  380B  bag-making  machine 
for  making  polythene  bags  from 
gusseted  or  flat  tubing;  and  the 
Vol-Pak  machine  for  producing 
fin-seal  packs,  one  of  which  is 
shown  packing  sugar. 


Leon  Davis  and  Co.,  Ltd. 

(Stand  No.  ii,  inner  row,  first 
floor.  Grand  Hall.) 

This  firm  are  showing  a  wide 
range  of  Oyster  brand  gummed 
paper  tapes,  tape  dispensing  ma¬ 
chines,  and  label  gumming  ma¬ 
chines.  Among  the  last  named,  the 
Oyster  Imp  nos.  i,  2,  and  3  auto¬ 
matic  feed  machines  are  shown, 
the  No.  I  being  hand-operated,  the 
No.  2  electrically  operated,  and 
the  No.  3  electrically  operated  with 
in  addition  an  infinitely  variable 
speed  arrangement.  The  newest 
additions  to  this  firm’s  range  of 
machines  are  the  Oyster  Hade  Nos. 
I  to  5,  all  of  which  are  double  pur¬ 
pose  machines  which  can  be  used 
with  gum  or  water. 

Charles  E.  Douglas  and  Co.,  Ltd. 

(Stand  No.  4J,  ground  floor. 
National  Hall.) 

This  firm  is  showing  a  wide 
range  of  packaging,  bag  making, 
sealing  and  wrapping  machines, 
among  which  the  FMC  high-speed 
non-shock  case  packer  is  a  new 
machine  now  being  used  in  this 
country  after  a  number  of  years’ 
use  in  the  LI. S. A.  In  this  machine 
the  cans  travel  upright,  reducing 
the  |)ossibility  of  damage,  espe¬ 
cially  to  the  seams.  The  machine 
is  capable  of  outputs  of  up  to  20 
cases  per  minute.  Other  machines 
on  view  are  the  Simplex  model  200 
bag  making  machine  for  bags  up 
to  40  in.  wide,  the  Simplex  model 
7/24  pouch  making  machine,  the 
Elliott  short  case  sealer  made  by 
Varley-FMC,  Ltd.,  the  Sure-Way 
package  caser  made  by  the  Inter¬ 
national  Machinery  Corporation, 
the  C ampbell  wrapper,  the  Accor- 
dian  gravity  conveyor,  and  a  num¬ 
ber  of  Douglas  wrapping  machines 
— the  carton  wrapper  S.E.M.,  the 
pleat  wrapper  p.8,  the  crease 


The  Printex  type  380B  for  the  automatic  production  of  flat  or  gusset  type  polythene 

bags. 

wrapper  C.W.58,  the  sleeve  wrap- 
ygmiKKIlIgt  |)er  model  S.W.4,  and  the  auto- 

matic  crease  wrapper. 

A  I  ^  (Stand  No.  iqD,  ground  floor, 

stand  is  being  demon- 
n  1^  strated  the  Perry  Accofii  lab  gun 
|l  for  powder  filling  and  the  Flexi- 

closer,  a  semi-automatic  machine 
•  folding  tubes.  Also  being 

[  m  demonstrated  is  a  prototype  ma- 

W  chine  for  printing  tubes  in  four 
W"  colours,  and  the  Kalix  Dupuy 

I  f  auto-filling  machine  with  jar  feed¬ 

ing  turntable. 

The  Forgrove  87  high-speed  bunch 

wrapping  machine  has  an  output  of  up  to  Gerrard  Industries,  Ltd. 

550  sweets  per  min.  (Stand  No.  2C,  ground  floor. 

Grand  Hall.) 

entirely  new  tensional  steel 
machines  are  being 
shown,  the  automatic  coil  wire 
tying  machine  for  binding  and  se- 
curing  coils  of  wire  of  varying 
weights  and  sizes,  and  the  Seal-less 
A  machine  with  pneumatic  tension, 

which  is  claimed  to  give  maximum 
IE9|  tension  of  the  strapping  without 

effort,  the  tension  being  predeter- 
mined. 


Goring  Kerr,  Ltd. 

(Stand  No.  7B,  ground  floor. 
Grand  Hall.) 

The  mk.  7  range  of  metal  de¬ 
tectors  is  shown,  including  a  unit 
fitted  to  a  reversing  conveyor. 
Materials  fed  into  a  hopper  are 
passed  through  the  metal  detector 


The  Oyster  Imp  No.  1  label  gumming 
machine. 
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C'heckweighers.  (Left):  The  4-head  “  Pneumatron  "  nett  weighing  machine  made  by  Rockwell  Pneumatic  Scale  Co.,  Ltd.,  has  an 
air  control  device  for  detecting  the  deflection  of  a  cantilever  assembly.  (Right):  The  Hy-Tra-Lec  **  Crossbow  checkweigher 
segregates  and  counts  overweights,  underweights  and  correct  weights,  and  handles  up  to  60  packages  per  min. 


search  head;  if  metal  is  present, 
the  belt  will  stop  and  reverse  to  a 
pre-determined  position  where  the 
product  can  be  examined.  Also 
being  shown  is  the  mk.  2  range  of 
proximity  detection  instruments, 
consisting  of  control  units  and  a 
wide  variety  of  probes,  for  con¬ 
trolling  and  indicating  the  levels 
of  all  materials  and  for  operating 
counting  devices  ff)r  packets, 
sacks,  etc. 

John  Gosheron  and  Co.,  Ltd. 

(Stand  No.  4L,  ground  fl(K)r, 
National  Hall.) 

On  this  stand  are  being  demon¬ 
strated  the  firm's  full  range  of  dis- 
jK'nsers,  together  with  one  of  their 
three  new  carton  taping  machines, 
as  well  as  an  automatic  tin  sealing 
unit,  a  hand  carton  sealer,  a  shal¬ 
low  “  U "  sealer,  and  a  four 
colour  tape  printing  machine.  In 
addition  the  firm  are  showing  their 
latest  under-surface  jmnted  tajxis 
and  the  full  range  of  film,  cloth 
and  |)ajK*r  self-adhesive  taix?s,  and 
lalxds.  Tin,  carton  and  bag  st*al- 
ing,  advertising,  pricing,  ((xling, 
and  lalxdling  applications  are 
Ixing  dis[)layed. 

Industrial  Produils  (Speco),  Ltd. 

(Stand  No.  24,  inner  row,  first 
Cirand  Hall.) 

Among  the  standard  Hy-Tra- 
Lec  check-weighers  on  display  is 
the  Streamline  mmlel  i  for  check¬ 
weighing  rectangular  or  round 


packs  from  i  to  32  oz.  at  up  to  60 
|xr  min.,  which  segregates  them 
into  correct,  underweight  and 
overweight  channels  in  a  straight- 
through  flow  line.  Counting 
facilities  are  also  av^ailable.  The 
Streamline  model  2  is  similar,  but 
is  designed  to  handle  wider  packs. 
Also  being  shown  is  the  Crossbow 
model  3  for  check-weighing  round 
or  rectangular  packs  up  to  7  in.  by 
in.  at  speeds  from  45  to  60  per 
min.,  which  gives  a  right-angled 
direction  of  flf)w  for  the  correct, 
overweight,  or  underweight  output 
channels.  L'acilities  are  also  avail¬ 
able  on  this  machine  for  counting 
underweights,  overweights,  and 
the  total  number  of  i)acks  passing 
through  the  machine. 

Industrial  Tapes,  Ltd. 

(Stand  No.  5I),  ground  flfK)r, 
Grand  Hall.) 

This  firm  are  showing  three  ma¬ 
chines  from  their  range;  an  auto¬ 
matic  bag  closing  machine  for  film 
and  i)a{x*r  bags,  which  handles 
packs  up  to  10  lb.  in  weight  and 
which  provides  a  double  tafx  flag 
closure  round  the  gathered  neck  of 
the  filled  bag;  a  pad  applicator  for 
lalx'lling,  identifying,  sealing, 
holding,  sf)!icing,  and  bundling  at 
up  to  300  per  min. ;  and  a  machine 
for  sealing  slip  lids  round  tins  of 
diameters  from  3  in.  to  8  in.  The 
wide  range  of  Speedfix  self-adhe¬ 
sive  materials  claimed  to  cover  all 
asjKicts  of  packaging,  lalxlling. 


sealing,  marking,  and  protection 
are  also  on  view. 

Kustner  Brothers  and  Co.,  Ltd. 

(Stand  No.  gA,  ground  floor. 
Grand  Hall.) 

On  display  at  this  stand  is  the 
Cima  typ(‘  ZV  high-speed  butter 
or  margarine  moulding  and  wrap¬ 
ping  machine.  Butter  placed  in 
the  hopper  is  forced  into  a  dosing 
device  by  means  of  two  stuffing 
worms.  The  moulded  butter  comes 
out  in  a  continuous  ribbon  through 
an  extruding  mouth  and  having 
the  exact  dimensions  of  the  pat  of 
butter.  It  is  cut  to  size  by  a  cut¬ 
ting  wire,  pushed  vertically  under 
the  sheet  of  wrapping  material, 
and  wrapfx'd  on  three  sides  with 
simultaneous  marking  of  the  hrst 
fold.  S(*veral  other  ojxrations 
comi)lete  the  wrapping.  Output  is 
120  bricks  jxr  min. 

Manesly  Machines,  Ltd. 

(Stand  No.  13K,  ground  fl(K)r, 
(irand  Ilall.) 

.Machines  not  exhibited  previ¬ 
ously  which  will  lx  on  show  this 
year  include  the  Rotapress,  a 
high-sixed  rotary  tablet  machine 
capable  of  producing  6,000  tablets 
jxr  min.  A  numlxr  of  new  fea¬ 
tures  are  incoriK)rated  in  this  new 
model,  and  theses  include  an  en¬ 
tirely  new  ty|x  of  rotary  feed 
which  is  claimed  to  allow  almost 
dustless  ojxration  of  the  machine. 
It  also  incorporates  internal  helical 
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gearing,  again  allowing  improved 
lubrication  and  freedom  from 
powder  entry.  A  new  form  of  pres¬ 
sure  loading  and  overload  release 
has  been  devised. 

The  firm's  DryCota  combined 
tablet  making  and  compression 
coating  machine  is  also  being 
shown  with  the  CenterCota. 
Another  new  model  being  shown 
for  the  first  time  is  the  Manesty 
300  stainless  steel  mixer. 

Mardon,  Son  and  Hall,  Ltd. 

(Stand  No.  3D,  ground  floor. 
Grand  Hall.) 

The  Cluster  -  Pak  machine- 
erected  can  sleeve,  used  in  the 
U.S.A.,  is  now  being  sold  under 
licence  in  this  country  and  is  on 
show  at  this  stand,  together  with 
the  automatic  Midget  Cluster-Pak 
machine,  which  is  being  made  for 
this  firm  by  the  Lerner  Machine 
Co.  Capable  of  a  speed  of  25 
sleeves  a  minute,  the  machine 
takes  from  2  to  6  cans  in  single  file 
and  from  4  to  12  cans  in  double 
file.  The  sleeve  itself  does  not  de- 
|X'nd  on  glue  or  staples  to  hold  it 
together.  Special  locking  tabs 
pushed  home  at  the  base  of  the 
sleeve  are  claimed  to  give  a  tight 
and  efficient  pack,  and  to  ensure 
that  the  pack  remains  secure 
during  handling  from  manufac¬ 
turer  to  consumer.  The  firm  also 
offer  a  very  simple  hand  jig  for 
erecting  sleeves  of  two  or  three 
cans  at  8  to  10  sleeves  a  min.,  and 
at  the  other  end  of  the  scale,  there 
is  the  Cluster-Pak  Standard-Cll 
machine  capable  of  100  sleeves  jxt 
min. 

The  Metal  Box  Co.,  Ltd. 

(Stand  No.  12I),  ground  floor. 
Grand  Hall.) 

The  Machinery  Building  (iroup 
is  showing  five  machines:  the  MB 
differential  double  seamer  for  can- 
.seaming;  designed  on  a  new  prin¬ 
ciple  to  run  at  very  high  s|)eeds: 
the  MB  empty  can  unscrambler  for 
feeding  cans  from  cartons  or  cages 
to  a  filling  line  so  that  they  arrive 
the  right  way  up;  the  Jak-et-Pak 
30  for  packing  cans  and  com¬ 
posites  in  multiples  of  2  to  8  units 
in  cardboard  sleeves;  the  Diotite 
closing  and  sealing  machine  for  a 
new  system  of  packaging  frozen 


The  Goring  Kerr  Mk.  7  metal  detector, 
which  stops  a  conveyor  belt  and  reverses 
it  to  a  predetermined  position  if  metal  is 
found  in  a  product. 

food;  and  the  MB  unit  filler  and 
capper,  for  filling  and  closing 
polythene  pots  for  jams  and 
syrups.  All  these  machines  are 
shown  working. 

Nealis  Harrison,  Ltd. 

(Stand  No.  7D,  ground  floor. 
Grand  Hall.) 

Included  in  this  firm’s  exhibits 
are  two  new  units,  a  gravity  filler 
specially  designed  for  filling  frothy 
liquids,  and  a  new  type  of  channel 
belt  conveyor  which  has  collap¬ 
sible  sides  on  the  main  belt  and 
which  is  designed  for  conveying 
loose  materials  normally  conveyed 
by  a  trough  belt.  Other  examples 
from  this  firm’s  range  of  vacuum 
operated  filling  machines  on  view 
are:  the  Harrison-Rapid  4-head 
semi-automatic  vacuum  filler;  the 
Twin-Rapid  2-head  vacuum  filler; 
the  Single  -  Rapid  single  -  head 
vacuum  filler;  the  Senior  twin- 
head  vacuum  filler;  and  the  Junior 
single-head  vacuum  filler.  The 
last  is  a  bench  machine,  all  the 
others  being  portable  cabinet 
models. 


The  automatic  Midget  “  Cluster-Pak  ” 
can  sleeving  machine  made  by  the  l.emer 
Machine  Co.  for  Mardon,  Son  and  Hall, 
Ltd. 


Nuvec  Products,  Ltd. 

(Stand  No.  35,  outer  row,  first 
floor.  Grand  Hall.) 

The  machine  being  exhibited  is 
the  Mark  III  vacuum  sealing  ma¬ 
chine,  which  is  equipped  with  a 
tray  loading  system  and  an  auto¬ 
matic  ejection  device.  Four  bags 
up  to  6  in.  wide  can  be  sealed  in 
one  operation,  the  complete  cycle 
of  evacuating,  sealing,  and  eject¬ 
ing  taking  5  sec.  Output  is  2,000 
packets  per  hr.  Pump  capacity  is 
50  cu.  ft.  per  min.,  and  the  ma¬ 
chine’s  performance  can  be  in¬ 
creased  by  30%  if  a  100  cu.  ft. 
pump  is  fitted. 

Rockwell  Pneumatic  Scale,  Ltd. 

(Stand  No.  12A,  ground  floor. 
Grand  Hall.) 

The  machines  on  view  are  a  4- 
head  Pneumatron  nett  weigher, 
which  is  claimed  to  weigh  to  with¬ 
in  hundredths  of  an  oz.  by  means 
of  a  cantilever  assembly  whose  de¬ 
flection  is  measured  by  an  air  con¬ 
trol  device,  and  a  fully  automatic 
inverted  air  cleaner,  which  air 
cleans  bottles,  jars,  or  jugs  from  3 
to  32  oz.  at  sjieeds  up  to  120  per 
min. 

Sauven  Perforating  Machine  Co. 

(Stand  No.  7,  outer  row,  first 
floor.  Grand  Hall.) 

This  firm  is  exhibiting  Codedge 
label  dating  and  coding  machines, 
power-ojx'rated  machines  which 
cut  code  marks  on  label  edges  and 
which  handle  complete  |)acks  of 
laMs  at  the  rate  of  2,000  labels 
|X‘r  min.;  Codapack  carton  print¬ 
ing  units;  hand,  treadle,  and 
power  opt'rated  jx'rforating  ma¬ 
chines;  Baselock  units  for  the 
rapid  marking  of  cartons,  etc.; 
Codareel  printing  units  for  attach¬ 
ing  to  any  automatic  reel-fed  pack¬ 
aging  machine;  and  the  Mini-Mem 
Rapid  carton  overprinting  ma¬ 
chine  for  overprinting  cartons  in 
a  wide  range  of  sizes  at  up  to  300 
|X‘r  min.,  which  is  being  shown 
for  the  first  time. 

D.  Trapow  and  Co.,  Ltd. 

(Stand  No.  bj,  ground  fl(X)r, 
National  Hall.) 

This  firm  are  showing  a  nunilH'r 
of  their  \eieman  labelling  and 
jxickaging  machines,  among 
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which  the  model  24A  semi-auto¬ 
matic  bench  labeller  is  entirely 
new.  In  spite  of  its  small  size,  it 
will  apply  labels  up  to  7  in.  by  5} 
in.  on  quart  bottles,  large  tins, 
etc.,  label  height  being  up  to  6^ 
in.  from  the  container  base.  For  a 
lower  height  of  label,  very  large 
objects,  such  as  gallon  tins,  can  be 
labelled.  Another  new  machine  is 
the  model  4B  automatic  bench 
labeller,  for  cylindrical  containers 
only,  which  has  been  designed  to 
fill  the  gap  between  existing  limits 
of  automatic  machines  for  can  and 
tube  labelling.  The  model  3E  cap 
lining  machine,  designed  to  insert 
and  press  home  automatically  pre¬ 
cut  wads  of  cork,  board,  or  other 
materials  into  plastic  or  metal  ca|)s 
for  bottles  or  jars,  can  now  be  ob¬ 
tained  with  a  new  adhesive  pump 
as  an  optional  extra.  The  New¬ 
man  He  fix  thermo-plastic  bench 
labeller  is  being  shown  for  the  first 
time  in  advanced  prototype  form. 

Viskase.  Ltd. 

(Stand  No.  6,  centre  row,  first 
floor.  National  Hall.) 

The  new  Ty  sausage  casing  sizer 
which  this  firm  are  showing  is 
claime<l  to  give  completely  uni¬ 
form  products  during  high-s[XH*d 
production  of  skinless  sausages 
even  with  semi-skilled  lalK)ur.  The 
casing  is  fitted  over  the  nozzle  of 
the  stuffer  and  led  through  rublx*r- 
fact*d  jaws  and  rollers,  which  are 
then  closed  so  that  during  stuffing 
the  jaws  automatically  regulate 
the  hold-back  and  the  grcKwes 
shajK'  the  product.  The  space  Ix*- 
t^\'een  jaws  and  rollers  c  an  lx*  ad¬ 
justed  to  give  the  retpiired  di¬ 
ameter  of  the  sausage. 

MaU^rials 

British  Cellophane.  Ltd. 

(Stand  No.  6C',  ground  floor, 
(irand  Hall.) 

On  this  stand  are  shown  the 
many  different  tyjX'S  of  Cello¬ 
phane  cellulose  film  (including 
MX  XT  A,  c  laimed  to  be?,  gauge 
for  gauge,  the  most  moist urepr<K>f 
pac  kaging  film  in  the  world),  to¬ 
gether  with  various  tyjxs  of  jxfly- 
thene.  Polycell  jx>lythene-coated 
cellulc>sc?  film,  and  nc?w  |K)lysty- 
rene,  j>olyvinyl  chloride,  and 
nylem  films. 


The  Nuvec  vacuum  sealer  Mk.  3  can  seal 
four  bags  up  to  6  in.  wide  in  one  operation. 


1’  r 


The  “  Newman  **  model  24A  semi¬ 
automatic  labelling  machine,  made  by 
U.  Trapow  and  Co.,  Ltd.,  labels  square, 
rectangular  or  round  containers  at  up  to 
200  dozen  per  hour. 

British  Sidac,  Ltd. 

(Stand  No.  if/.,  ground  floor, 
(irand  Hall.) 

This  company  is  exhibiting  its 
wide  range  of  Sidac  transpar¬ 
ent  cx'llulosci  wrappings,  rnoisture- 
prcK>f  and  non  -  moistureproof 
types,  colourless,  and  in  a  range 
of  colours.  Thc*y  are  alsf)  showing 
a  range  of  bags  of  various  tyjx's, 
unprintcxl,  and  printcxl  in  up  to 
four  colours,  together  with  j)rintc*d 


sheets  also  printed  in  up  to  four 
colours  by  the  Gravure  and  Flexo¬ 
graphic  processes.  TheM.X.X.T. 
and  Q.S.A.T .  qualities  of  film  are 
being  prominently  displayed;  the 
former  is  a  cellulose  film  coated 
with  saran  copolymers  and  the 
moisture  protection  afforded  is 
high;  the  latter  film  has  a  high 
rate  of  moisture  vapour  perme¬ 
ability,  but  can  readily  be  sealed 
by  heat. 

Corrugated  Packing  Materials  Co., 

Ltd. 

(Stand  No.  5G,  ground  floor. 
National  Hall.) 

On  view  at  this  company’s 
stand  are  various  types  of  corru¬ 
gated  boxes  and  containers,  in¬ 
cluding  pull-through  boxes  with 
divisions  holding  6,  12  or  more 
lx)ttles  or  jars.  Another  speciality 
of  the  firm  are  skillets,  collapsible 
one-piece  containers  with  four 
fla|)s  top  and  bottom  which  are 
secured  after  packing  by  gummed 
jMiper,  ta|x*,  or  glue.  These  can  be 
supplied  in  various  qualities  up  to 
(k)  lb.  railway  classification.  All 
boxes  are  supplied  plain  or  printed 
in  one*  or  two  colours. 

The  John  Dale  Group 

(Stand  No.  12C ,  ground  tlcxir. 
Grand  Hall.) 

Among  the  imKlucts  of  the 
(iroup’s  companies  to  lx*  seen  are 
collapsible  tulx*s  in  aluminium, 
tin,  and  tin-c'ciatc*cl  lc*acl,  rigid  alu- 
minium  containers  with  and  with¬ 
out  screw  ca|)s,  aerosol  and  pres¬ 
sure-pack  containers  in  one-  and 
two-piece  construction,  aluminium 
and  tinplate  boxes,  lithographic 
|)rinting  of  shc‘c*t  aluminium  and 
tinplate,  extruded  I’.V.C'.  thin- 
wallc'cl  siichc't  tubing,  plastic  com- 
prc*ssion  mouldings  in  urc'as  and 
phc'nolics,  and  plastic  injection 
mouldings  in  cellulose*  acetate, 
|x)lythc*ne,  polystyrene,  and  |K)ly- 
propylene.  Laccpiers,  coatings, 
and  decorative  finishing  procc'ssc*s 
arc*  also  on  vlc*w, 

Fisher's  Foils,  Ltd. 

(Stand  ,No.  zlf  ground  floor, 
e.rand  Hall.) 

A  wide  range*  of  foils  to  different 
six*(  ifications  is  being  shown  on 
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this  company’s  stand,  with  em¬ 
phasis  on  retail  packs,  especially 
those  made  automatically  on  the 
latest  wrapping  machinery.  Heat- 
sealable  foil  laminates,  and  Alseal 
for  carton  overwrapping,  espe¬ 
cially  for  biscuit  packs,  are  on 
view.  Some  entirely  new  foils 
coated  with  various  polythene  ex¬ 
trusions  are  on  display,  and 
samples  are  available  in  novel 
finishes.  Unlined  protective  foil 
for  cheese  is  being  shown,  and  sec¬ 
tions  are  being  devoted  to  foil- 
paper  laminates  for  products  such 
as  butter,  choc-ices,  wafer  bis¬ 
cuits,  confectionery,  and  frozen 
foods. 

The  firm  are  also  showing 
samples  of  their  foil-lined  folding 
boxboard,  including  some  box¬ 
covering  foil  papers,  as  well  as 
foils  printed  by  photogravure,  in 
line  and  half  tone,  produced  on 
the  company’s  foil  printing  plant. 

Goodyear  Tyre  and  Rubber  Co. 

(Gt.  Britain),  Ltd. 

(Stand  No.  iq,  inner  row,  first 
flof>r.  National  Hall.) 

\  new  shrinkable  Pliofilm  is 
being  exhibited  for  the  first  time 
by  this  company.  Marketed  by 
K.  S.  and  A.  Robinson  under  their 
trade-nam«*  Shrinkwrap,  the  pro¬ 
cess  is  Ix'ing  demonstrated.  The 
film  can  be  applied  by  hand  or 
machine,  and  is  claimed  to  be 
strong  and  ductile  at  low  temjx'ra- 
tures,  to  be  resistant  to  puncture 
by  lx)nes  and  other  sharp  projec¬ 
tions,  and  to  give  moisture  protec¬ 
tion  while  possessing  high  gas 
transmission  rate.  Sheets  of  the 
material  are  cut  wide  enough  to 
give  iA-3  in.  overlap,  which  can 
be  spotwelded  by  handiron  or  hot¬ 
plate.  Sufficient  length  is  allowed 
for  folding,  tucking,  welding,  or 
twisting. 

The  tight  wrap  is  obtained  by 
momentarily  heating  the  package 
in  a  hot  air  tunnel  or  hot  water  at 
al)out  i()o°F.  In  bag  form,  the 
material  is  claimed  to  hold  a  par¬ 
tial  vacuum. 

Samj)les  and  information  are 
also  available  concerning  the  new 
metallised  Pliofilm  suitable  for 
eU'ctrical  and  miscellaneous  pack¬ 
aging  application,  and  the  new 
SS.  75  grade  s|X'cially  developed 


The  “  Mini-Mem  Rapid  ”  carton  over¬ 
printing  machine,  shown  for  the  first 
time,  can  handle  up  to  500  per  min. 


The  Russell  “  Invicta  **  36  ^in.  screen 
sieving  machine  for  handling  powder  at 
up  to  10  tons  hr. 

for  the  jxickaging  of  fresh  meat  for 
sale  in  self-service  sho{>s  and 
su|X‘rmarkets.  .A  variety  of  goods 
wrapjx?d  in  Pliofilm  are  Ix'ing 
shown,  as  are  examples  of  a  re¬ 
cent  development,  the  use  of  this 
material  as  the  functional  inner 
ply  of  a  laminate. 

Huntley,  Bourne,  and  Stevens,  Ltd. 

(Stand  No.  i)L,  ground  floor. 
National  Hall.) 

This  firm  is  showing  colourful 
lithographed  tin  boxes  in  various 
sha|X's  aiul  sizes,  original  hand- 
painted  models  and  sketches  for 
next  season's  trade  (from  which 
selections  can  be  made),  plain  and 
enamelled  sjx*cial  duty  non-stan¬ 
dard  tin  boxes,  display  and  adver¬ 
tising  media,  and  storage  and 
work  l)oxes.  .\  new  prixluct  on 
show  is  Lamiphitc,  a  metal 
P.V’.t'.  laminate,  available  in  a 
wide  diversity  of  colours,  grains. 


and  printed  effects  on  tinplate, 
aluminium,  magnesium  alloy, 
etc.,  with  a  composite  thickness  of 
from  0  014  in.  Cans  coated  in¬ 
ternally  with  this  material  are 
claimed  to  be  resistant  to  alcohol, 
most  acids  and  alkalis,  and  many 
other  chemicals ;  and  the  laminate 
is  said  to  withstand  temperatures 
up  to  iio°C. 

Samuel  Jones  and  Co.,  Ltd. 

(Stand  No.  6D,  ground  floor. 
Grand  Hall.) 

This  company’s  exhibit  deals 
with  the  labelling  and  sealing  of 
unit  products  and  bulk  merchan¬ 
dise  ;  fields  covered  include  the  use 
of  non-curling  gummed  papers, 
the  correct  grade  of  Samson  ad¬ 
hesive  with  plain  label  papers  for 
all  types  of  labelling  machines, 
pressure  sensitive  labels,  and 
thermoplastic  labelling  with  Ima- 
tac  and  Delatac  heat-fix  papers. 

New  products  on  view  are  the 
electric  Tapeshooter  with  remote 
control,  which  may  be  set  for  two 
lengths;  Takstrip  pressure  sensi¬ 
tive  kraft  tape  for  instant  applica¬ 
tion;  the  electric  Tackylabeller 
for  dis|X'nsing  tacky  labels  in  roll 
form;  and  a  wide  range  of  s{)ecial 
coatings. 

The  complete  range  of  Gam- 
strip  anti  Kalestrip  sealing  tajx's 
are  Ix'ing  shown,  claimed  to  cover 
all  sealing  requirements  from  the 
smallest  parcel  to  export  bales  and 
containers  weighing  up  to  i|  cwt. 

Key  Glassworks,  Ltd. 

(Stand  No.  3F,  ground  fltx)r. 
Grand  Hall.) 

This  firm  is  showing  a  wide  se¬ 
lection  of  ftxxl  and  other  products 
jxu  ked  in  their  glass  bottles  and 
jars.  They  also  have  a  sjx'cial 
st'ction  de\  ()ted  to  new  design  con¬ 
tainers  created  by  their  design 
anti  sales  rest'arch  staff. 

Light  Alloy  Construction,  l.td. 

(Stand  Nt).  4,  inner  row,  first 
fltH)r,  National  Hall.) 

.An  entirely  new  range  t)f  I.acon 
light  allt)v  containers  esj^ecially 
designetl  for  the  hantlling  t)f  all 
kinds  of  ftxxl  is  Ix'ing  displayed. 
These  containers  are  matle  from 
heat-treated  light  allt)y.  which  the 
makers  say  dot's  not  “mark 
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off  ’ '  and  has  no  soft  surface  to 
scratch  or  absorb  dirt.  They  are 
claimed  to  be  light  in  weight,  easy 
to  handle,  and  cheap  to  repair  if 
damaged.  Many  of  the  containers 
are  designed  for  integration  into 
bin  and  pallet  storage  layouts. 
Other  light  alloy  products  on  view 
are  Tracon  one-piece  folding  con¬ 
tainers  and  Falcon  collapsible 
pallet-containers,  both  of  which 
collapse  to  one-fifth  of  their 
erected  size,  Hanbox  K.200 
general  purpose  containers,  Tra- 
box  transport  containers,  Bascon 
K.250  basket  type  containers,  and 
the  Dolly  trolley  especially  de¬ 
signed  for  the  movement  of  Han¬ 
box,  Trabox,  and  similar  con¬ 
tainers. 

The  .Metal  Box  Co.,  Ltd. 

(Stand  No.  12D,  ground  floor, 
Grand  Hall.) 

This  company  is  exhibiting  a 
selection  of  the  many  varied  con¬ 
tainers  which  it  makes  for  packag¬ 
ing — cans  for  food,  lx*er,  cider, 
and  soft  drinks,  boxes  and  many 
other  tyjx's  of  tinplate  and  alumin¬ 
ium  containers  and  closures,  lalx“ls 
and  cartons  of  paper  and  board, 
bags,  bottles,  cui)s,  and  compem- 
ents  made  of  plastics,  and  machi- 
neri’  (described  in  the  last  sec¬ 
tion). 

The  C>jK'n  Top  Group  of  the 
company  is  showing  a  selection  of 
ff>od  and  l)eer  cans.  The  General 
Line  Ciroujj  is  showing  many  dif¬ 
ferent  containers  of  tiniflate  and 
aluminium,  arnemg  which  are  the 
Autocap  tin,  a  new  sift-j)roof  con¬ 
tainer  fe>r  dry  and  powdered  pn)- 
dufts,  the  2  07..  spice  container 
with  new  [)lasti(  re  versible  cUisure, 
the  Xeataseal  tin  ior  biscuits, 
cakc'S,  and  confejctiejtiery  which 
has  a  heat  se;ale'd  diaphragm  to 
take  the  j)lae:e  (A  a  hand-soldered 
tagge-r,  the  i  07.  \ttvac  anei  Flo- 
seal  tins  for  vacuum  packing, 
(Juik^eal  and  (iardex  aluminium 
closure's  for  vac:uum  [)acking  in 
glass  containers,  the*  rfjll-tc>jj  jam 
c:an  with  hermetically  sc'alc'd  alu¬ 
minium  lie],  and  irnprovc'd  aerosol 
containers.  The  Pajx'r  Grciuj)  is 
shc>wing  laU'ls,  c  artems,  c  ornjxisite 
c:c>ntainc'rs  ancl  slc'c^ves  fcir  multiple 
pac  kaging,  as  well  as  the  new  Dio- 
iite  c  artem  fc>r  fre^zen  fcxKls,  which 


Seal-less  Strapping,  Ltd.’s  new  strapping 
machine  with  predetermined  pneumatic 
tension. 


The  new  Ty  casing  sizer  for  skinless 
sausages,  which  Viskase,  Ltd.,  are 
exhibiting. 


is  heat-sealed  and  needs  no  over- 
wrai)ping. 

In  addition  to  flexible  and 
moulded  containers,  the  Plastics 
Group  is  showing  many  new  de- 
veloj)ments,  among  which  are 
suiK*r-clear  and  super-thin  Dio- 
thene  polythene  film,  the  latter 
available  in  75  gauge  (000075 
in.),  60  gauge  (o-oooO  in.),  and  50 
gauge  (00005  in.).  Among  its  uses 
is  the  wraj)ping  of  loaves  of  bread. 
A  shock-resistant  Diothene  par¬ 
ticularly  suitable  for  wrapping 
|>otatoc's  is  a  recc*nt  clevelo|)ment. 
Also  on  view  is  Densothene,  a 
high-density  jxilythene  film  having 
the  aclvantage  that  [)ref)arc*cl  foods 
c:an  be*  c:cK)kc‘cl  by  boiling  in  the 
bag.  Among  the  usc*s  c)f  \feta- 
thene,  a  Diolhcne-coaiviX  celluloses 
film,  is  the  vacuum  packing  of 
bac:cin  rashc*rs  ancl  cjther  foods. 
A  big  array  c)f  larninatcsd  packs, 
in  iKM'kc'ts  ancl  rc'c*l  form,  is  Ix'ing 
shown;  individually  dc*signc*cl  for 
particular  products,  thc'se  consist 
of  larninaticins  c)f  plastic:  film,  alu¬ 
minium  foil,  ancl  jiafH  r.  .N'c'W  clc- 
velopments  arc*  Satan  coatesd 
pajx'r  having  a  gcxid  moisture  re¬ 


sistance,  and  heat  laminated  foil 
and  polythene,  said  to  give  con¬ 
siderable  protection  against 
odours.  Poly  -  Tainer  plastic 
bottles  can  now  be  multicolour 
printed,  and  Polytubes  (poly¬ 
styrene  tubes)  are  available  in 
both  opaque  and  transparent 
form. 


Metal  Closures,  Ltd. 

(Stand  No.  7H,  ground  floor. 
National  Hall.) 

The  chief  exhibit  on  this  stand 
is  the  Flavor-lok  seal,  for  whose 
manufacture  in  this  country  plant 
is  now  being  installed.  This  firm 
have  introduced  a  new  feature  by 
producing  R.O.  “tailor-made" 
seals  with  a  three-start  thread, 
enabling  the  consumer  to  twist  off 
the  cap  in  one-third  of  a  turn. 
The  combination  of  an  aluminium 
shell  with  a  plastic  inner  disc  to 
provide  an  airtight  seal  became 
practical  only  when  P.V.C.  sheet 
became  available,  and  this  re¬ 
sulted  in  a  one-piece  deep  R.O. 
seal  with  an  inner  wad  of  cork  and 
a  disc  cut  from  P.V.C.  sheet.  A 
later  development  was  the  R.O. 
Topside  seal,  in  which  the  com¬ 
bined  cork  and  thin  P.V.C.  over¬ 
lay  was  ref)laced  by  a  single  wad 
of  thicker  l^.V.CL  The  Flaxnn-lok 
seal  embodies  two  new  features, 
the  quick-release  thread  already 
described,  and  a  P.V.C.  disc 
which  is  made  by  flowing  liquid 
P.V.C.  into  the  cap  instead  of 
punching  it  from  tajKi. 


Minnesota  Mining  and  Manu¬ 
facturing  Co.,  Ltd. 

(Stand  No.  5H,  ground  floor, 
(irand  llall.) 

A  large  proixirtion  of  the  5M 
('ompany’s  (‘xhibit  is  being  de¬ 
voted  to  the  activities  of  tlu'ir  tain* 
customer  engin(*ering  service.  Also 
on  disjilay  is  a  wide  range  of 
manual,  semi-automatic,  and 
automatic  ta|M'  dis|M‘nsing  (*(]uip- 
m(*nt,  and  the  full  range  of  Scotch 
braiul  pressure  s<‘nsitiv(‘  ta|H*s. 
S|K‘cial  emphasis  is  In'ing  given  to 
the  No.  KKo  filament  ta|M*,  de¬ 
signed  for  reinforcing,  bundling, 
hoUling,  and  palU'tising.  The  ad¬ 
vertising  |K)tential  of  |)rint<‘d  ta|H‘s 
is  also  iM'ing  featured. 
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Packaging  Trends 


Each  of  these  pictures  shows  a  different  aspect  of  modern  packaging  technology.  (Top,  left  to  right);  barbecued 
chickens  are  put  straight  into  these  Metal  Box  Co..  Ltd.'s  paper  and  aluminium  laminated  foil  bags  for  takmg  home 
hot:  collapsible  polythene  tubes  of  guaranteed  length  made  by  Lacrinoid  Products.  Ltd.:  chopped  pork  meat  with  a  core 
of  stuffing  packed  in  Viskase.  Ltd.’s  new  vinyl-type  plastic  film.  "  Visten.”  (Bottom,  left  to  right):  I'ljud/  appeal  is  the 
theme  of  Venesta.  Ltd.’s  four-colour  wax-backed  aluminium  foil  wrap  for  fruit  filled  choc-ice:  one  piece  aluminium  con¬ 
tainers  recently  introduced  by  Universal  Metal  Products.  Ltd.,  for  aerosol  packs:  ”  Xetlon  ”  plastic  packaging  net,  heat 
sealed  at  both  ends,  made  by  Spicers.  Ltd.,  can  be  used  for  packing  fruit  aiul  vegetables  and  is  available  in  a  number 
of  designs  and  colours. 


National  Adhesives,  Ltd. 

(Stand  No.  OG,  {ground  floor, 
National  Hall.) 

Tof'cthor  with  a  complete  range 
of  the  more  conventional  adhe¬ 
sives  for  all  packaging  purj^oses, 
this  firm  is  exhibiting  adhesives  for 
labelling  many  kinds  of  container 
(including  silicone-treated  ones) 
for  hand  and  machine  application, 
s|H‘cial  adhesives  for  bonding  to 
|M)lythene,  P.V.C'.  and  waxed  sur¬ 
faces,  adhesives  and  extrusion 
prinuTS  for  bonding  and  keying  a 
variety  of  j)roprietarv  films,  foils, 
and  resins,  tear-ta|)e  adhesives,  in¬ 
cluding  hot-melts,  and  easy-clean 
case  and  carton  forming  and  seal¬ 
ing  adhesives  which  can  lx*  readily 
cleaned  off  with  c»)ld  water. 


sealing  tajx’s,  jflain  and  printed  display  outers  in  cartlboard,  fold- 
IM)lythene  bags,  JitJytafie  self-  ing  boxboard,  wire,  and  wood, 
adhesive  cellulose  tajies,  and  a  and  are  also  exhibiting  their  Fold- 
variety  of  ta{H'  disix'nsers  and  master  machine  working  under 
hand-ojx'rated  taping  machines  actual  factory  conditions, 
are  among  the  pnxlucts  exhibited 
on  this  firm’s  stand.  New  this  Reads,  Ltd. 
year  are  Rififiatape  sujx'rseal  rein-  (Stands  Nos.  bK  and  7L,  ground 
forcing  strapping  taix*  and  self-  fl(x>r.  National  Hall.) 

adhesive  strapping  ta{X‘:  the  .\s  part  of  a  display  of  ojxm-top 
former  is  of  rayon  yarn  construe-  cans,  two  main  methods  of  can 
tion  with  a  tensile  strength  of  3.20  delivery  are  shown,  by  bulk  con- 
lb.  to  the  inch,  while  the  latter,  tainers  and  by  a  new  method  of 
suitable  for  the  heaxier  kind  i)f  palletisiition  for  which  sjx'cial  fast 
container  or  lx)x,  can  be  over-  depalletising  machines  may  be  in- 
printed  with  name  and  atldress.  stalled  in  the  customer’s  plant. 
{liiicK'strafi  banding  tajx*  is  the  .An  elevator  aiul  runway  system 
firm’s  latest  product.  demonstrates  on  a  small  scale  the 

ty|X'  of  plant  that  may  Ix'  supplied 
Pembroke  Carton  and  Printing  for  use  Ix'tween  the  customer’s  un- 

Co.,  Ltd.  loatling  or  ile|xdletising  jxnnt  and 

(Stand  N»).  2o(',  ground  floor,  the  filling  lines.  The  firm  are  also 
Grand  Hall.)  showing  stone  asptx  ts  of  their  la- 

This  firm  aiul  its  asstx  iate  emu-  lx>ratory  st'rvice,  and  two  closing 
|Kiny,  .Abbey  Display  ('o.,  Ltd.,  machines  are  on  display,  as  well 
are  showing  cartons,  boxes,  and  as  many  different  kinds  of  tlrum. 


P.  P.  Payne  and  Son&,  Ltd. 

(Stand  No.  K),  first  floor. 
National  Hall.) 

Portable  semi-automatic  bag 
s<*aling  dis|x‘nsers,  Ripfiatafie  bag 
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Reed  Paper  Group 

(Stands  Nos.  13C  and  17D,  ground 
floor,  Grand  Hall.) 

A  comprehensive  range  of  the 
products  made  by  the  newly 
formed  Packaging  Division  of  this 
Group  is  being  shown,  and  in  ad¬ 
dition  the  wide  use  of  the  various 
wrapping  papers  produced  by  the 
Group’s  mills  and  distributed 
through  E.  R.  Freeman  and  Wes- 
cott.  Ltd.,  are  being  demon¬ 
strated. 

The  Reed  Corrugated  Cases, 
Ltd.,  section  features  a  wide 
variety  of  solid  and  corrugated 
fibreboard  cases,  straight  and 
spiral  wound  fibreboard  tubes, 
single  faced  corrugated  fibre- 
board,  and  glassine,  greaseproof 
and  wax-impregnated  papers  for 
fof)d  and  confectionery. 

The  Medway  Paper  Sacks,  Ltd., 
section  demonstrates  the  versa¬ 
tility  of  the  multi  wall  pajx?r  sack, 
and  features  the  Medway  Auto¬ 
matic  Sac-Sealer,  claimed  to  be 
the  first  of  its  type  in  Britain,  and 
which  automatically  receives  and 
stitches  filled  sacks.  The  carton 
section  features  the  products  of 
Reed  Cartons,  Ltd.,  including  a 
manually  of)erated  heat  sealing 
machine  for  cartons  glued  with 
thermoplastic  or  latex  adhesives. 

On  display  for  the  first  time  are 
bread  and  cake  trays  manufac¬ 
tured  by  R.  H.  Filmer,  Ltd. 
These  trays  are  claimed  to  be 
cheap,  easily  stackable,  light  to 
handle,  and,  Ijecause  they  are  dis- 
pjsable,  hygienic. 


Robinson  and  Sons,  Ltd. 

(Stand  No.  7K,  ground  floor. 
National  Hall.) 

\  new  devic(?  recently  develojx,*d 
by  this  firm  is  a  (artf)n  ixiuring 
device,  intended  for  us<'  where  a 
jxiwder  or  granular  material  is 
filled  direct  into  the  carfiin.  It 
consists  of  a  s[X'(  ial  jxjuring  lip 
wiiich  c  an  Ix'  continuously  ojx'nc'd 
ancl  closed  fc>r  the  full  life  of  the 
cartcii),  ancl  is  i>art  of  and  ncjt  a 
sejwrate  additiori  to  the  carton 
blank.  Also  being  shown  are  a 
wide  range  (A  fc>lding,  round  and 
rigid  Ixjxcjs,  lithc>-  ancl  Ic'tterjm-ss- 
printc'd  disj>lay  c>utc'rs,  ancl  wax- 
impregnatcxl  Ixjxes  and  trays. 

HH 


A  chicken  wrapped  in  **  Shrinkwrap,” 
produced  from  Goodyear  “  Pliofilm,” 
lahove)  before,  and  {below)  after  immer¬ 
sion  in  hot  water. 


Spesco  Developments,  Ltd. 

(Stand  No.  9A,  inner  row,  first 
flcx)r.  National  Hall.) 

Exhibits  fc'atured  include  a  full 
range  of  jxflythene  bags,  plain  and 
printed  in  up  to  four  colours,  case 
and  sack  liners  and  cut  shajK's. 
Available  for  insjx'ction  is  a  com¬ 
plete  range  of  j)acks  for  a  variety 
of  goods  in  Spescopak  jx)lythene 
bags,  ancl  the  semi-automatic  Kiss 
heat  sc*aling  machine,  designed  for 


Metal  Closures,  Ltd.’s  ”Flavor-luk” 
seal  has  a  three-start  thread  which  allows 
unscrewing  in  f  of  a  turn,  and  a  P.V.C. 
sealing  disc  which  is  flowed  in  while 
li<{uid. 


the  quick  sealing  of  polythene  bags 
up  to  12  in.  wide,  is  being  demon¬ 
strated.  Other  items  include  meli- 
nex  bags  and  sheet,  and  acetate 
boxes. 

Venesta,  Ltd. 

(Stand  No.  4I),  ground  floor. 
Grand  Hall.) 

The  increasing  versatility  of 
aluminium  foil  and  collapsible 
tubes  is  being  demonstrated  by  the 
combined  display  of  this  firm  and 
Empire  Aluminium  Co.,  Ltd., 
which  includes  the  use  of  alumin¬ 
ium  foil  for  many  kinds  of  food. 
A  variety  of  collapsible  tube  in¬ 
corporating  specially  developed 
applicator  nozzles  is  being  shown. 
The  ftK)d  section  shows  a  number 
of  recent  innovations  in  the  use  of 
foil  packs,  among  which  is  the 
direct  printing  of  labels  on  foil  for 
cheese  wrapping.  Examples  of 
butter  wraps  printed  on  the  dull 
side  of  the  foil  are  displayed,  to¬ 
gether  with  many  specimens  of 
capping  strip  for  milk  bottles. 
Emphasis  is  placed  on  the  foil  heat 
seal  coating  process  developed  by 
this  firm,  claimed  to  give  a  higher 
standard  of  protection  an<l  sales 
appeal  for  chocolate  bars. 

Viscose  Development  Co.,  Ltd. 

(Stand  No.  9,  inner  row,  first 
floor.  National  Hall.) 

Seals  manufactured  and  mar¬ 
keted  under  the  names  Viskaps 
and  Viskrings  are  lx?ing  featured 
on  this  stand.  These  shrink  to  fit 
the  bottle  neck,  sealing  the  pri¬ 
mary  closure.  Their  prime  func¬ 
tion  is  to  provide  a  safeguard 
against  pilfering  and  contamina¬ 
tion  of  the  pnjduct,  but  they  are 
Ixjcoming  increasingly  important 
in  package  design,  and  nrent  de¬ 
velopments  in  printing  technicpies 
allow  Viskrings  to  be  printed  in  up 
to  four  colours  and  to  reproduce 
intricate  trade  mark  designs.  To 
keep  the  main  |X)rtion  (»f  the  seal 
intact  while  allowing  removal  of 
the  stopjXT,  fK'rforated  Viskrings 
have  lx*en  intnxluced;  th(‘se  an? 
|x*rforated  with  a  row  ()f  slots  or 
minute  holes  so  that  a  stri|>  alx>ut 
}  in.  wide  can  be  jx'cled  off  the  top 
leaving  the  bulk  of  the  seal  intact 
crmiplete  with  advertising  slogan, 
brand  nanu*,  or  trade  mark. 
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Spontaneous  Heating  of  Fish  Meal-1 

By  C.  J.  II.  van  den  Broek* 

Why  does  spontaneous  heating  occur  in  fish  meal?  What  precautions  can  be  taken  to  eliminate 
its  hazards?  The  state  of  present  knowledge  is  reviewed  by  the  author,  who  shows  that  heating 
is  of  two  kinds,  **  normal  **  and  **  accidental,**  the  former  the  result  of  fat  oxidation  and  the 
latter  caused  both  by  delayed  oxidation  and  by  microbial  action.  Preventive  measures  are 
described,  covering  methods  of  production,  storage  and  stowage  aboard  ship. 


SOME  years  ago  a  freighter 
arrived  in  one  of  the  main  ports 
of  Eurojje  loaded  with  fish  meal 
from  Africa.  A  day  before  arrival 
fumes  were  noticed  coming  out  of 
the  exhaust  ventilators  of  some  of 
the  vessel’s  holds,  and  soon  after 
these  holds  had  been  opened  for 
unloading  a  fire  broke  out,  causing 
excessive  damage  to  both  cargo 
and  ship. 

This  was  but  one  of  the  more 
serious  of  many  cases  of  heating  of 
fish  meal  which  have  become 
known  in  the  last  decades.  The 
details  of  this  particular  instance 
need  not  concern  us  here,  but  the 
case  led  to  a  study  of  existing 
knowledge  in  the  field,  the  out¬ 
come  of  which  is  presented  below. 

I.  The  Phennmennn  (if  Sponlan- 
(Mius  Heating 

Heating  is  regularly  observed  in 
all  meal,  produced  from  fatty  fish 
such  as  herring,  pilchard,  bris¬ 
ling,  etc.,  immediately  after 
manufacture.  In  addition,  such 
fish  meal  may  heat  spontaneously 
during  storage  or  transport,  b'or 
practical  pur|K)se,  one  could  dis¬ 
tinguish  between:  («)  normal 
sjx)ntaneous  heating  and  (h)  acci¬ 
dental  spontaneous  heating. 

1.  Normal  spontaneous  heating 

As  long  as  meal  has  been  pro¬ 
duced  from  fatty  fish,  it  is  known 
that  a  sharp  increase  in  tem|X‘ra- 
ture  occurs  immediately  after  the 
meal  is  dried.'  Difficulties  aris¬ 
ing  from  such  heating  are  (juite 
widespread  and  well  known  to  fish 
meal  producers.  The  amount  »)f 
heat  produced  varies  with  the  tyjH* 

•  l 'nivrrsity  •>!  I’tmlil,  llotlaixl. 


of  meal  (meal  from  non-fatty  fish 
does  not  show  this  particular  kind 
of  heating),  the  fat  content,  the 
method  of  manufacture,  etc." 

As  early  as  1939,  Harrison'' 
published  temperature  graphs  of 
meal  stored  in  bags  (Fig.  i). 
These  graphs  demonstrate  a  rapid 
increase  in  temperature  of  50- 
ioo°F.  (30-50°C.)  within  the  first 


6-12  hr.  after  the  meal  was  dried. 
Similar  graphs  are  presented  by 
Bakken,'  K\ie,‘  and  Meade.’ 
V’ery  illustrative  is  the  latter’s 
temperature  graph  for  dried  scrap 
spread  out  on  a  floor  and  turned 
over  at  regular  intervals.  This 
graph  (Fig.  2),  which  is  derived 
from  commercial  production, 
shows  clearly  that  temperature  in- 


Fig.  1.  One  of  the 
first  graphs  pub¬ 
lished  to  show  heat¬ 
ing  of  stored  fish 
meal.  A  —  burlap 
bags  ;  B  —  paper 
bags;  1 — stowed  in 
pile;  2  —  standing 
on  floor.  {After 
Harrison.^) 


Fig.  2.  Temperature  changes  in  dried  scrap  spread  out  on  a  tioor  and  turned  over  at 
regular  intervals,  {.ifter  Meade.*) 
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crease  begins  immediately  the 
meal  is  piled  so  that  heat  produc¬ 
tion  must  have  been  in  full  swing 
the  moment  it  is  taken  out  of  the 
drier  and  probably  before,  and 
that  without  turning  {i.e.  cooling) 
the  meal  will  rapidly  attain  a 
dangerously  high  temperature. 

The  process  by  which  the  meal 
is  left  exposed  to  the  air  until  the 
self-heating  has  subsided  is  called 
‘  ‘  curing.  ”  It  is  generally  under¬ 
stood  that  only  well-cured  meal 
should  be  shipped  in  large  quanti¬ 
ties. 

2.  Accidental  spontaneous  heating 

Under  some  conditions,  fish 
meal  prepared  from  apparently 
‘  ‘  cured  ’  ’  scrap  or  meal  which  has 
been  stored  for  a  long  time  in  bags 
at  apparently  constant  and  nor¬ 
mal  temperature  may  show  a  sud¬ 
den  increase  of  temperature.®-  ® 
This  type  of  heating  has  also  been 
known  as  long  as  herring  meal  has 
existed,  and  has,  because  of  its 
accidental  character,  sometimes 
prfjduced  disastrous  effects  like 
the  one  cited  in  the  introduction. 

3.  Fire  hazard 

With  both  types  of  heating  it 
has  been  observed  that  very  high 
temperatures  can  be  reached, 
which  may  lead  to  ignition. 
Statements  to  that  effect  are  found 
in  practically  every  paper  dealing 
with  the  matter.''*" 

In  one  instance,  temj)eratures 
were  measured  of  an  insufficiently 
ventilated  ship  cargo  which  was 
unloaded  after  a  24  day  voyage; 
the  inside  bags  had  a  temperature 
of  i7o-i9o°F.  (75-87°C.)." 

4.  Appearance  of  heated  meal 

Below  combustion  jxiint,  heat 
damage  to  the  meal  is  shown  by  a 
darkening  of  the  colour  as  the 
temperature  is  raised.  The  meal 
gradually  Ixecomes  (aked  into  a 
dark  brown  solid  mass  and  may 
Ixecorne  (  funpletely  charred  in  the 
end.* 

liowes'  discusses  the  means  of 
distinguishing  fires  starting  in  the 
interior  of  a  stack  of  bags  of  fish 
meal  due  to  sjx>ntanfiOus  heating, 
from  fires  f;aus»ed  by  external  ig¬ 
nition.  In  the  first  caste,  heating 
is  likely  to  Ixe  ubiquitous  and  will 


only  be  less  pronounced  in  the 
outer  layers  of  the  stack  because 
heat  removal  there  will  be  greater. 
Therefore  the  most  damaged  meal 
will  be  found  at  the  centre  of  the 
stack,  and  from  there  outwards  a 
gradual  change  into  less  damaged 
meal  will  be  observed.  With  fire 
caused  by  external  sources,  the 
boundary  between  damaged  and 
undamaged  meal  will  be  more 
sharply  defined  and  there  would 
be  relatively  few  bags  of  meal  uni¬ 
formly  damaged  throughout. 

Although  neither  colour  nor 
odour  can  be  used  as  a  reliable 
index  of  lowered  nutritional 
value,  it  has  been  clearly  shown 
that  heated  meal  has  a  markedlj^ 
reduced  biological  value  and  a 
much  increased  percentage  of  un- 
digestible  nitrogen.  *"•  *® 

II.  Faclurs  Involved  in  Spontan¬ 
eous  Healing 

1.  Composition  of  fish  meal 

The  standard  method  for  pro¬ 
ducing  fish  meal  consists  of  cook¬ 
ing  the  raw  material,  pressing  the 
cooked  mass,  separating  the  oil 
from  the  expressed  liquid,  and  de¬ 
hydrating  the  pressed  residue 
(“  press  cake  ”).  Equipment  and 
methods  var\'  frf)m  very  i)rimitive 
(wfx>d-fired  open  ccxjking  vats, 
crude  hand-operated  presses,  sun¬ 
drying)  to  very  ingenious,  con¬ 
tinuous  and  fully  mechanised 
ways  of  production  (comprising 
continuous  steam  cfx)kers,  helical 
presses,  centrifugal  oil  sei)arators, 
rota  ry  steam  and  /  or  hot  air  driers, 
grinders,  and  conveyors).®-  * ' 

The  comTX)sition  of  the  product 
shows  considerable  variation,  de- 
jKjnding  primarily  on  differences 
in  the  fat  content  of  the  raw  ma¬ 
terial  and  secf>ndarily  ()n  the 
methfxl  of  |)rfxluction.  A  gwxl 
fish  meal  made  from  fatty  fish 
should  not  contain  more  than  10% 
of  moisture."  The  fat  content  de- 
[K;nds  more  fir  less  on  th(!  initial 
fat  content  in  the  raw  nuiterial, 
but  at  least  sfi  much  fat  shfiuld  lx* 
ntmoved  by  efficient  pressing  that 
the  remainder  dfXis  not  constitute 
rmire  than  10%  of  the  final  pro¬ 
duct. 

In  the  dried  mf;al,  ash  (from  the 
Ixines  arnl  scales  of  the  fish)  is  an 


important  figure  in  the  composi¬ 
tion  ;  if  the  meal  is  made  from  fish 
offal  (mainly  bones),  the  ash  may 
be  as  much  as  25%  of  the  total 
weight.  Impurities  may  account 
for  a  certain  percentage;  in  the 
main  these  consist  of  sand,  either 
from  contamination  during  haul¬ 
ing  into  the  factory  or  picked  up  in 
sun  drying;  both  causes  point  to 
rather  primitive  methods  of  manu¬ 
facture.  Salt  may  be  present  in 
large  amounts  if  sea  water  is  used 
to  slush  the  fish  into  the  factory 
and  is  insufficiently  washed  off  be¬ 
fore  drying. 

The  remaining  material  is  pro¬ 
tein,  and  this  is  the  only  compon¬ 
ent  on  which  the  price  of  fish  meal 
is  normally  based. 

Olafsson,*  who  studied  the 
changes  in  herring  meal  during 
spontaneous  heating  quite  exten¬ 
sively  in  1953,  states  that  “the 
heat  production  is  indicative  of 
great  chemical  changes  taking 
place  in  the  meal.  It  is  reason¬ 
able  to  assume  that  the  principal 
chemical  change  taking  place  is 
the  oxidation  of  the  fat  of  the 
meal.” 

This  statement,  though  in  the 
main  correct,  may  be  an  oversim¬ 
plification.  Since,  in  1955,  a 
fundamental  investigation  into  the 
spontaneous  heating  of  fish  meal 
was  begun  by  the  Fish  Industry 
Research  Institute,  Cajx-  Town, 
South  Africa,*®'*^  a  great  many 
facts  have  Ixjcome  known,  show¬ 
ing  that  the  underlying  processes 
are  more  complicated  than  was  ex¬ 
pressed  by  some  of  the  earlier 
authors. 

For  the  sake  of  clarity,  the  more 
prominent  factors  will  now  lie  dis¬ 
cussed  successively. 

2.  Fat 

It  is  now  generally  undersfiKid 
that  normal  spontaneona  heating 
is  (aused  by  an  oxidation  of  the 
fat,  i.e.  the  residue;  of  oil  which 
is  left  in  the  meal  after  the  cexiked 
material  is  pressed.  In  the  final 
product  this  oil  may  lx*  prese*nt  in 
amounts  varying  from  5  to  12%. ® 
I-'ish  oils,  lx*ing  mainly  com|x)sed 
of  “  ims<'iturated  “  fatty  .icids,  are 
callable  of  lieing  readily  and  ex¬ 
tensively  oxidised,  ami  Olafsson 
found  that  the  fat  n'lnnining  in 
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the  press  cake  during  fish  meal 
production  is  even  more  unsatur¬ 
ated  than  the  oil  pressed  out,“ 
Heated  meal  gives  off  a  rancid 
smell  indicating  excessive  oxida¬ 
tion  of  the  fat.* 

The  opinion  that  the  fat  in  the 
meal  is  a  possible  cause  of  spon¬ 
taneous  heating  has  in  recent  years 
been  suggested  by  many  practical 
and  scientific  observations.  Thus, 
the  tendency  for  spontaneous  heat¬ 
ing  has  been  stated  to  be  greater 
in  meal  with  a  higher  fat  content 
and  is  less  in  meal  made  from  less 
oily  fish;**  this  statement,  how¬ 
ever,  was  not  based  upon  com¬ 
parative  measurements.  In  Nor¬ 
way,  meal  made  from  the  fatty 
summer  herring  was  found  to  be 
more  liable  to  spontaneous  heat¬ 
ing  than  meal  made  from  the  less 
fatty  winter  herring.*  Fish  meal 
with  an  artificially  increased  fat 
content  showed  a  higher  tem¬ 
perature  rise  and  a  slower  return 
to  room  temperature  than  normal 
meal.'” 

The  oxidation  of  the  fat  has 
lieen  confirmed  by  chemical  evi¬ 
dence.  Chemical  tests  on  the  fat 
in  meal  made  from  Norwegian 
summer  herring  showed  that  a 
numlxjr  of  striking  alterations  take 
place  in  the  fat  molecule  on  heat¬ 
ing,  which  jx)ints  to  an  oxidation 
of  the  molecule.  Other  chemical 
tests  made  it  very  likely  that  this 
oxidation  is  not  caused  by  micro¬ 
organisms  such  as  bacteria.* 

In  South  African  pilchard  meal, 
tlie  amount  of  fat  extractable  by 
hexane  decreased,  first  rapidly 
and  thereafter  more  steadily, 
during  storage  of  both  full  and 
ordinary  meal.""  Similar  findings 
are  re{K)rted  by  Almquist.'*  Not 
only  the  |)etroleum-ether  and 
ethyl-ether  extractable  fat  de¬ 
creases  during  storage,  but  also 
the  amount  of  digestible  protein. 
Botli  changes  seem  to  Ix'  caused 
by  oxidation,  as  both  were  re¬ 
duced  when  the  meal  was  kept  in 
sealed  glass  tulx‘s. 

In  recent  years,  this  view  has 
found  sup|M)rt  from  an  entirely 
<lifferent  angle,  h'irst,  Meade  re- 
port(‘d  that  an  antioxidant  such 
as  is  used  t(»  prevent  the  oxidation 
of  fat  in  foods,  if  added  to  fish 
scrap,  can  inhibit  heat  pnxluction 


almost  completely .  N,N '  -diphenyl- 
p-phenylene-diamine  (DPPD)  was 
added  in  quantities  of  i  to  i  lb. 
per  ton  of  menhaden  scrap  and  no 
heat  was  generated  by  such  scrap 
either  immediately  after  it  left  the 
drier  or  after  it  had  been  quickly 
cooled  before  being  cured^  (see 

A  similar  use  of  i  lb.  of  buty- 
lated  hydroxy  toluene  (B.H.T.) 
added  per  ton  of  menhaden  scrap 
as  it  left  the  drier  led  to  equally 
favourable  results.' *  The  scrap 
was  hea|X*d  in  piles  of  about  3 
tons;  in  a  pile  of  B.H.T. -treated 
scrap,  the  temjx'rature  did  not  rise 
above  ii7°F.  (47-4°C.)  within 
15  to  40  hr.,  whereas  in  the  pile  of 
untreated  scrap,  the  temperature 
rose  within  15  hr.  to  208° F. 
(()7-8°C.)  so  that  the  scrap  had  to 
Ix'  turned  over  to  prevent  ct)m- 
bustion. 

Kyte'  tlemonstrated  that  the 
addition  of  “  Santoquin  ”  (6- 

ethoxy- 1,2  -  di  -  hydro  -  2,2,4  -  tri  - 
methvl-(iuinoline)  sprayed  over 
the  press  cake  or  over  the  dried 
scrap  during  Alaskan  herring  meal 
pnxluction  prevented  heating  of 
the  meal  to  such  an  extent  that 
bulk  shipping  immediately  after 
drying  was  thought  to  bt'  jH)s.sible. 

When  Dreosti  and  Rowan**  re- 
|H‘ated  the  exix'riments  with 
B.H.T.  added  to  pilchard  “  half  ” 
meal,  the  effect  was  not  nearly  so 
striking  as  the  test  cited  alx»ve. 


but  in  this  case  the  antioxidant 
was  not  added  to  the  meal  or  the 
scrap  right  at  the  factory. 

Thus,  there  is  ample  indication 
that  spontaneous  heating  is 
caused  by  fat  oxidation.  How¬ 
ever,  it  became  apparent  recently 
that  not  all  the  fat  in  the  meal 
could  be  held  responsible  for 
spontaneous  heating.  Meals  with 
the  same  percentage  of  hexane- 
extractable  fat  may  show  widely 
different  rates  of  heat  production, 
and  vice  versa.**  It  would  seem 
that  only  a  minor  fraction  of  the 
total  fat  in  fish  meal  is  instru¬ 
mental  in  causing  spontaneous 
heating.  Such  seasonal  variations 
as  were  observed  in  Norwegian 
herring'  would  then  dejiend  on 
such  minor  fraction  only  and  bear 
less  relation  to  the  total  fat  con¬ 
tent.  This,  at  least,  would  e.x- 
plain  why  in  South  .African  pil¬ 
chard  meals  similar  variations  in 
heating  rate  have  been  observed** 
without  any  apparent  tlifference  in 
extractable  fat  content.** 

It  may  well  l)e  that  the  unde¬ 
tected  presence  of  such  fraction 
has  Ix'en  the  cause  of  many  con¬ 
troversial  statements  on  the  influ¬ 
ence  of  oxygen  and  prcx  essing  on 
spontaneous  heating  (st^*  below). 

3.  Oxygen 

As  sjx>ntaneous  heating  is 
largely  due  to  an  oxidation  of  the 
fat  in  the  meal,  the  amount  of 
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oxygen  available  must  at  all 
times  be  a  determining  factor  in 
the  rate  of  this  process. 

Dreosti  observed  in  an  early  ex¬ 
periment  that  aeration  of  freshly 
prepared  pilchard  meal  resulted  in 
a  rise  of  temperature  of  8°F. 
(4°C.);  re-aeration  at  weekly  in¬ 
tervals  gave  gradually  diminishing 
temperature  rises.  Identical  meal 
which  had  been  kept  at  ii4®F. 
(46°C.)  did  not  heat  ujwn  aera¬ 
tion."  Apparently,  at  this  higher 
temperature,  the  rate  of  oxidation 
of  the  fat  had  been  so  great  that 
after  one  week  it  was  already  fully 
oxidised.  When,  in  an  experiment 
made  by  the  British  Fire  Protec¬ 
tion  Association,  no  heating  was 
observed  on  aeration  at  212® F. 
(ioo°C.),^  this  could  be  explained 
by  the  fact  that  in  this  older  meal 
fat  oxidation  was  already  com¬ 
pleted. 

When  during  the  war  jute  bags 
became  scarce,  industry  turned  to¬ 
wards  multi-layer  kraft  paper  bags 
for  the  transjxirt  of  dry  meal,®* 
and  soon  found  that  in  such  bags 
sjxmtaneous  heating  was  greatly 
reduced.  In  1946,  Butler  {Comm. 
Fish.  Rev.,  8,  cited  in')  com¬ 
mented  on  these  experiences,  and 
Bakken'  confirmed  his  findings 
experimentally  for  Norwegian 
herring  meal  which  was  stored  in 
bags  made  imjxjrvious  to  air  by 
impregnation :  in  the  latter 

almost  no  heating  occurred,  while 
in  normal  kraft-paper  bags  the 
temjx'rature  rose  from  approx. 
86°F.  (3o°C.)  to  well  over  i8o°F. 
(8o°C.)  within  10  hr.  of  bagging. 

In  their  turn  multi-wall  paper 
bags  inhibit  heating  of  fish  meal 
more  efficiently  than  burlap  (jute) 
bags,'"’"'  and  Pigott'"  even  con¬ 
siders  an  asphalt  ply  in  paper  bags 
‘ '  necessary  in  long  distance  ship¬ 
ping  to  reduce  fire  hazards  caused 
by  the  heating  of  the  meal." 

Experiments  in  South  Africa*^ 
again  demonstrated  a  complete  in¬ 
hibition  of  heating  in  air-tight 
bags.  Kyte^  demonstrated  in  a 
model  experiment  with  herring  oil 
spread  on  an  inert  support  that 
spontaneous  heating  does  not  re¬ 
occur  when  this  meal  had  already 
undergone  spontaneous  heating. 
He  concludes  that  if  the  oil  in  the 
herring  meal  reacts  in  a  manner 


similar  to  the  oil  in  his  experi¬ 
ment,  herring  meal  might  be 
stored  without  the  occurrence  of 
accidental  spontaneous  heating  by 
allowing  the  meal  to  go  through 
the  normal  spontaneous  heating 
before  storage. 

Apparently,  the  normal  spon¬ 
taneous  heating  in  freshly  i)re- 
pared  fish  meal  goes  on  until  the 
oxidation  of  the  fat  has  come  to 
completion  and  it  is  this  that  hap¬ 
pens  in  the  process  called  ‘  ‘  cur¬ 
ing." 

If,  however,  the  process  of  oxi¬ 
dation  is  in  some  way  inhibited 
immediately  upon  production  of 
the  meal  (e.g.  by  a  very  quick 
cooling)  and  the  meal  is  therefore 
insufficiently  "cured,"  accidental 
spontaneous  heating  may  occur 
suddenly  after  the  meal  has  been 
stored  for  a  longer  or  shorter 
{)eriod.  In  such  cases  it  is,  how¬ 
ever,  often  difficult  or  impossible 
to  indicate  which  factor  has  been 
the  immediate  cause  of  the  heat¬ 
ing,  because,  as  shall  be  shown  be¬ 
low,  factors  outside  those  con¬ 
nected  with  the  fat  oxidation  may 
also  be  involved. 

That  this  matter  also  has  its 
complications  appears  from  later 
findings  by  Dreosti,  that  in  meal 
kept  in  polythene  lined  bags  cur¬ 
ing  was  not  retarded.'’  Presum¬ 
ably,  the  retarding  effect  of  such 
liners  becomes  manifest  only  at 
the  higher  oxidation  rates  at 
higher  temperatures. 

4.  Temperature 

Like  all  chemical  reactions,  the 
oxidation  of  the  fat  in  meal,  which 
causes  normal,  and  sometimes  ac¬ 
cidental,  spontaneous  heating,  is 
quicker  at  higher  temperatures. 
Hence,  also  the  rate  of  heat  pro¬ 
duction  will  be  greater  the  higher 
the  temperature. 

As  soon  as  their  long-term  re¬ 
search  on  heating  of  fish  meal  was 
launched,  Dreosti  and  Rowan  en¬ 
deavoured  to  verify  experiment¬ 
ally  their  earlier  estimates  of  heat 
production  in  fish  meal.®’ 
Samples  of  various  fish  meals 
were  enclosed  in  an  adiabatic 
calorimeter'*’ '®  and  the  tempera¬ 
ture  rise  was  accurately  measured 
by  an  electronic  temperature  con¬ 
troller  from  the  surrounding 


water.''*  In  all  cured  meals  the 
rate  of  heat  production  increased 
steadily  with  temperature :  the  in¬ 
crease  was  followed  up  to  a  tem¬ 
perature  of  i78°F.  (8o®C.),  at 
which  level  it  was  still  increasing. 
The  relationship  was  not  logarith¬ 
mic  (at  higher  temperatures  some¬ 
what  lower  than  would  be  expec¬ 
ted  from  a  strictly  logarithmic  re¬ 
lationship),'*  and  some  heating 
curves,  obtained  later,  were  even 
almost  linear.'"  So  far  no  simple 
relationship  has  been  found  be¬ 
tween  the  rate  of  heat  production 
and  the  temj^erature  of  the  meal. 

As  expected,  heat  production  at 
any  one  temperature  is  very  high 
immediately  after  manufacture 
and  decreases  as  curing  pro¬ 
gresses,  first  quickly,  then  more 
steadily.  The  first  figures,  al¬ 
though  derived  from  different 
batches  of  meal,  clearly  show  this 
trend:  at  I25°F.  (5i®C.)  heat 
production  24  hr.  after  manufac¬ 
ture  was  as  high  as  5°F./hr. ; 
after  several  weeks  it  slowly  de¬ 
scended  from  o-9°F./  hr.  after  30 
days  to  o  F.  /  hr.  after  80  days.  '* 
A  more  complete  picture  was  pub¬ 
lished  a  year  later'®  showing  (P'ig. 
4)  that  both  for  ordinary  and  for 
whole  pilchard  meal,  as  well  as  for 
maasbanker  whole  meal,  the  rapid 
initial  decline  in  heat  production 
was  finished  well  within  the  4 
weeks  recommended  earlier  by 
F.I.R.I."®  to  interpose  for  "cur¬ 
ing  ’ '  between  manufacture  and 
shipping.  The  graphs  also  demon¬ 
strate  that  even  after  2  months  of 
curing  the  rate  of  heat  production 
is  still  falling  off. 

Contrary  to  expectation,  it  was 
found  that  whole  meal  is  less  re¬ 
active  than  ordinary  meal.'®  '^ 
One  might  sup|)ose  that  in  whole 
meal  part  of  the  reactants  (fatty 
acids?)  have  become  shielded  or 
protected  by  the  added  solubles. 
The  ratio : 

heating  rate  of  ordinary  meal 
heating  rate  of  whole  meal 
was,  in  a  test  with  pilchard  meal, 
17  after  10  days’  curing  and 
1-6  after  43  days’;  in  a  test  with 
a  very  reactive  maasbanker  meal 
it  was  31.'' 

The  special  effect  of  short-time 
heating  is  more  conveniently  dis¬ 
cussed  under  the  next  heading. 
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5.  Processing 

During  the  drying  of  the  press 
cake  the  material  is  finely  divided 
and  brought  into  an  intimate  con¬ 
tact  with  hot  air,  so  that  condi¬ 
tions  for  a  direct  impact  of  the 
oxygen  on  the  fat  in  the  meal  are 
exceptionally  favourable.*  Many 
scientists  working  on  the  problem 
imagine  that  under  such  circum¬ 
stances  the  fat  in  the  meal  is  ‘ '  ac¬ 
tivated  ”  in  some  way  and  that 
after  or  because  of  this  activation, 
as  the  dry  meal  is  cooled  and 
finally  stored,  the  fat  goes  on  com¬ 
bining  with  the  oxygen  of  the  air. 
The  chemistry  underlying  this  ac¬ 
tivation  is,  however,  still  far  from 
understood  and  explanations  are 
sometimes  contradictory.*’  ® 

It  is  not  surprising,  though, 
that  the  degree  to  which  the  fat  is 
“activated”  and,  subsequently, 
the  rate  with  which  oxygen  com¬ 
bines  with  the  fat  in  the  dry  meal 
to  produce  heat,  is  to  a  fairly  great 
extent  determined  by  the  method 
of  preparing  the  fish  meal. 

According  to  Flood'*  “herring 
meal  which  has  been  produced  in 
steam-heated  driers  or  by  vacuum 
drying  has  less  tendency  to  oxidise 
than  meal  which  has  been  pro¬ 
duced  in  flame  driers,”  but  his  ex¬ 
planation  that  the  latter  has  had, 
during  the  drying  process,  a  more 
intimate  contact  with  oxygen,  the 
oxygen  being  considered  the  ‘  ‘  ac¬ 
tivating  ”  agent,  seems  doubtful. 
In  this  context,  Olafsson's  as¬ 
sumption*  that  the  heat  is  the 
principal  ‘  ‘  activating  ’  ’  agent 
seems,  in  the  light  of  his  experi¬ 
ments,  somewhat  more  likely  and 
would  also  explain  the  observation 
by  Flood.  Olafsson  further  found 
that  peroxide  values  increased 
more  strongly  the  more  the  meal 
was  dried,  especially  below  io% 
of  moisture.  Possibly,  in  such 
very  dry  meal  the  oxygen  has  a 
better  access  to  the  meal  fat. 

{to  l>e  continued) 
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Assessment  ot  the  Strawberry  Crop 


T  F  you  want  an  event  to  run 
-•-strictly  to  a  timetable,  do  not  in- 
\dte  the  television  cameramen ! 
This  seemed  to  be  the  moral  of  the 
annual  midsummer  strawberry' 
assessment  trials  held  by  the 
B.F.M.I.R.A.  at  Leatherhead, 
when  this  year  for  the  first  time, 
the  general  public  were  allowed  to 
see  the  work  on  the  strawberry' 
crop  through  the  eyes  of  the  press, 
radio,  and  television  representa¬ 
tives.  Indeed,  so  completely  were 
the  proceedings  commanded  by 
the  Terrible  Twins,  the  camera¬ 
men  of  the  B.B.C.  and  I.T.A., 
who  moved  in  unison  as  if  tied  to¬ 
gether,  not  vielding  each  other  an 
inch  of  film  in  their  anxiety  to  get 
the  same  shots  from  identical  view¬ 
points,  that  at  one  stage  the  lec¬ 
turer,  Dr.  A.  McM.  Taylor, 
B.sc.,  PH.D.,  F.R.I.C.,  who  was 
valiantly'  trving  to  supervise  the 
making  of  a  trial  batch  of  straw¬ 
berry'  jam  and  explain  the  proce¬ 
dure  at  the  same  time  to  the  in¬ 
vited  audience,  slumped  into  a 
chair  in  the  front  row  and  ex¬ 
claimed,  “  It’s  no  good;  I  can't 
go  on !  ”  Further  pointed  remarks 
of  a  more  personal  nature  failed  h) 
move  the  terrible  twins,  who  im¬ 
perturbably  made  the  long-suffer¬ 
ing  demonstrators  rejxiat  their  ac¬ 
tions  again  and  again  until  their 
shots,  we  hojx?,  were  just  right. 
Incredibly,  in  spite  of  the  distrac¬ 
tions,  the  jam  produced  by  Dr. 
Taylor's  staff  was  exemplary,  and 
Dr.  Taylor  was  eventually,  by 
kind  |)ermission  of  the  camera¬ 
men,  allowed  to  finish  his  lecture 
in  jxface.  The  audience  watched 
these  activities  with  good-hu¬ 
moured  tolerance,  having  been 
filled  with  strawberries  and 
cream  (and  other  refreshment  as 
well)  at  the  New  Bull  Hotel  in 
Leatherhead  after  a  pleasant 
morning  in  the  Hamfjshire 
countryside. 

Cloudy  skies  fortunately  did  not 
release  their  threatened  rain  to 
mar  the  watching  of  strawlxjrry 
picking  at  Kingsley  Fruit  Farm, 
near  Bordon,  Hampshire,  where 
the  party'  had  assembled  early  in 


the  morning.  Moving  on  to  Head- 
ley  Mill  Farm  a  few  miles  away, 
the  party  was  shown  the  many 
varieties  of  strawberry'  plant 
grown  there.  In  the  afternoon, 
after  the  little  bit  of  cordiality  at 
the  New  Bull  already  referred  to, 
the  party  gathered  at  the  Associa¬ 
tion’s  headquarters  in  Randalls 
Road  to  watch  the  making  of  an 
experimental  5  lb.  batch  of  straw¬ 
berry  jam.  Dr.  Taylor  explained 
the  salient  points  of  strawberry 
assessment.  First  the  fruit  are  ex¬ 


amined  for  shape,  colour,  size,  and 
ease  of  calyx  removal,  then  jam  is 
prepared  by  a  standard  technique, 
and  finally  the  jam  is  assessed  by 
a  panel  of  experts  for  appearance 
and  flavour. 

Because  the  strawberry  season 
is  so  short,  it  is  quite  common  for 
a  jam  manufacturer  to  receive  in 
one  day  alone  more  than  10%  of 
his  fruit  requirements  for  a  whole 
y'ear,  said  Dr.  Taylor.  P'rom  a 
handling  point  of  view,  it  is  there- 

(Concluihd  on  next  page) 


Stages  in  assessing  the  season’s  strawberries  at  the  B.F.M.I.R.A.  at  Leatherhead. 
{Top,  left):  Fruit  sampled  at  random  is  halved,  the  halves  being  then  impressed  on  a 
sheet  of  absorbent  paper  as  a  record  of  shape  and  size.  Kase  of  calyx  removal  and 
colour  are  also  not^.  {Top,  right):  Standard  jam  is  then  made  from  the  fruit;  fruit 
is  being  added  to  syrup  in  a  steam-jacketed  boiling  pan,  the  contents  of  which  {bottom, 
left)  are  then  boiled  to  specified  weight.  {Bottom,  right):  An  expert  assesses  the 
flavour  and  appearance  of  the  jam  in  a  tasting  booth. 
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BOOK  REVIEWS 


All  About  Packaging 

The  fifth  edition  of  the  Packaging 
and  Display  Encychpcsdia*  con¬ 
tains  as  much  information  about 
the  subject  of  packaging  as  the 
|)erson  who  has  to  pack  things  is 
likely  to  need ;  if  his  problems  are 
s{)ecial  ones,  at  least  it  will  tell  him 
where  to  go  to  obtain  advice. 
Under  the  editorship  of  H.  A. 
Dossett,  contributions  from  58 
experts  cover  the  entire  field. 
Latest  developments,  such  as  the 
(question  of  containers  for  food 
during  and  after  the  process  of 
irradiation  for  preservation  pur¬ 
poses,  food  in  collapsible  tubes 
(including  plastic  ones),  produce 
prepackaging  in  the  factory,  bott¬ 
ling  and  canning  trends,  new 
forms  of  closures,  and  plastic  con¬ 
tainers  for  food,  are  among  the 
items  of  direct  interest  to  the  food 
manufacturer;  while  in  addition 
there  is  a  comprehensive  review  of 
|)ackaging  machinery,  sections 
on  glues  and  adhesives,  insurance 
and  transport  regulations,  printing 
inks,  and  design  and  exhibition, 
and  general  information  such  as 
institutes  and  associations.  The 
lx)ok  concludes  with  a  glossary  of 
terms,  a  classified  buyers’  guide, 
a  directory  of  firms  and  a  names 
index. 

*  Packuf’in^  and  I)isf>lay  Encyclo- 
po'dia.  (leorgc  Newncs,  I.oiulon, 

I'W-  Pp-  705-  84s.  net. 

Absorplion  Speriropbulomelry 

The  present  edition  of  G.  F. 
Lothian's  “  Absorption  Spectro¬ 
photometry,”  a  lx)ok  first  pub¬ 
lished  in  1949,  has  been  almost 
completely  rewritten  to  cover  de¬ 
velopments  since  that  date.  It  is 
divided  into  three  parts,  dealing 
respectively  with  the  principles,  the 
applications,  and  the  technique  of 
sjxictrophotometry.  Systematic 
colorimetric  tests  can  l)e  applied 
lx)th  qualitatively  and  quantita¬ 
tively  in  analysis,  and  the  use  of 
light-absorption  methods  in  indus¬ 
trial  as  well  as  research  lalx)ra- 
tories  is  increasing.  Such  methods 
are  useful  in  the  estimation  of 
many  drugs,  vitamins,  and  natural 


substances  such  as  proteins  and 
the  pigments  of  living  cells.  The 
text  is  very  readable  in  style  and 
the  work  is  lavishly  provided  with 
half-tone  illustrations.  As  well  as 
a  subject  index,  a  useful  feature 
is  a  combined  bibliography  and 
author  index. 

*  Absorption  Spectrophotometry.  By 
F.  Lothian.  Hilger  and  Watts,  Ltd., 
London.  1958.  Pp.  246.  52s.  net. 


lanninv  from  A  to  Z 

When  this  work*  first  appeared  in 
1902  as  a  serial  article  in  the  pages 
of  The  Canning  Trade,  there  were, 
in  point  of  numbers,  as  many 
canners  in  the  business  as  there 
are  today,  but  the  industry  was  in 
its  infancy,  for  production  was  but 
a  fraction  of  today's,  markets  and 
profits  uncertain,  and  business 
mortality  heavy.  Then,  the  in¬ 
dustry  had  little  scientific  know¬ 
ledge  to  assist  it ;  today,  ‘  ‘  it  fairly 
reeks  with  it.”  All  the  great  can¬ 
making  companies  have  labora¬ 
tories  and  highly  trained  special¬ 
ists;  Government  and  industrial 
research  stations  abound,  all 
working  on  food  preservation 
problems,  and,  in  America, 
whence  this  book  comes,  each 
State  has  one  or  more  Agricultural 
Experimental  Station  to  study  the 
problems  in  its  own  particular 
locality. 

Starting  with  a  chapter  devoted 
to  general  considerations — build¬ 
ings,  equipment,  can  sizes,  labels, 
canning  procedures,  tyi>es  of  re¬ 
tort,  sampling  and  testing,  regula¬ 
tions — the  book  deals  in  turn  with 
various  classes  of  product — vege- 

*  .-1  Complete  Course  in  Cunning  (8th 
Edition).  T!«'  Canning  Trade.  Baltimore. 
DecenilHr,  1458.  Pp.  40J.  S15  net. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from: 

Technical  Books 
308,  Eiiston  Road 
London,  N.W.l. 

Tel :  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 


tables,  fruits,  canned  juices,  fish, 
dry  packs,  meats,  soups,  milk  pre¬ 
serves,  pickles,  specialities,  ending 
with  a  chapter  on  dog  and  cat 
food.  The  large  number  of  formu¬ 
lae,  originally  compiled  from  en¬ 
tries  for  a  competition  carrying 
large  cash  prizes,  have  been  con¬ 
tinually  brought  up  to  date 
throughout  the  eight  editions  of 
this  work,  the  last  revision  being 
made  with  the  help  of  the  com¬ 
bined  studies  of  many  leading 
laboratories. 

As  pointed  out  in  the  intro¬ 
duction,  old  recipes  do  not 
change,  but  methods  and  means  of 
handling  have  changed  and  should 
be  known  to  every  operator.  A 
useful  feature  of  the  book  is  the 
diagrams  of  canning  lines. 


Strawberry  Assessment 

{Concluded  from  previous  page) 

fore  very  important  that  the  fruit 
have  calyxes  which  are  easily  re¬ 
movable,  as  this  job  must  be  done 
by  hand.  The  standard  jam  was 
made  by  adding  1,590  g.  of  sugar 
to  170  ml.  of  water  and  heating 
until  dissolved.  950  g.  of  fruit 
were  added  and  the  mixture 
brought  to  the  boil.  14  g.  of  fat 
(margarine)  were  added  to  pre¬ 
vent  frothing,  and  5  min.  after  the 
start  of  boiling  250  g.  of  5%  apple 
pectin  solution  were  poured  in. 
The  timing  of  the  pectin  addition 
is  important,  as  too  early  addition 
will  result  in  pectin  degradation, 
and  if  too  late  the  pectin’s  gelling 
pro|)erties  will  not  develop  suffi¬ 
ciently.  The  jam  was  then  boiled 
down  to  a  weight  of  2,500  g.,  and 
after  some  cooling  was  jx)ured  into 
jars.  These  were  sealed  and  steril¬ 
ised  in  a  steam  oven. 

Assessment  of  the  jam  is  made 
by  exiH'rts  from  member  firms  of 
the  Association,  and  the  important 
{K)ints  of  this  prinedure  were  out¬ 
lined  by  Mr.  W.  Birch  of  James 
Robertson  and  Sons,  Ltd.  After¬ 
wards,  tasting  tests  were  carried 
out  in  the  sj)ecial  booths  set  up  in 
the  laboratories  for  this  purpose. 
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Radioaetivity  in  Man  and  Milk 


By  Michael  Lorant 

Los  Alamos  scientific  laboratory  in  New  Mexico  is  conducting  a  far-reaching  and  world-wide 
study  of  fall-out  radioactivity  in  milk  and  people  to  find  out  its  hazards. 


T  OS  ALAMOS  scientists  are  now 
■*-^in  their  fourth  year  of  a  pro¬ 
gramme  to  study  the  radioactivity 
from  fall-out  in  milk  and  in  human 
beings.  Directed  by  Dr.  Wright 
H.  Langham  and  Dr.  Ernest  C. 
Anderson,  of  the  laboratory’s  bio¬ 
medical  research  group,  the  re¬ 
search  is  sponsored  by  the  U.S. 
Atomic  Energy  Commission,  and 
involves  the  week-by-week  mea¬ 
surement  of  a  radioactive  fission 
product,  caesium  137,  in  people 
and  in  dry  milk  samples  from  47 
cities  in  U.S. A.,  12  in  Canada, 
and  13  in  other  countries. 

The  instrument  used  to  measure 
the  minute  amounts  of  radio¬ 
activity  in  the  samples  is  a  liquid 
scintillation  detector,  in  which  the 
gamma-rays  emitted  by  caesium 
137  are  absorbed  by  a  solution  of 
photo-emissive  chemicals  which 
emit  light  in  proportion  to  the 
amount  of  radiation  absorbed,  the 
amount  of  light  being  recorded 
electronically. 


Milk  was  chosen  for  study  be¬ 
cause  its  rate  of  assimilation  of 
radioactive  matter  is  greater  than 
for  other  foods,  and  its  local  pro¬ 
duction  makes  its  source  and  the 
date  of  collection  easy  to  record. 
The  caesium  content  of  i)eople  has 
shown  a  definite  correlation  with 
that  of  the  milk  in  the  area  in 
which  they  live,  and  although 
readily  detectable  with  the  labora¬ 
tory’s  instrument,  has  remained 
far  below  the  permitted  maximum. 

Last  year  839  people  of  all  ages 
from  37  states  and  15  foreign 
countries  were  measured  with  the 
instrument.  Although  caesium  137 
measurement  is  not  a  substitute 
for  studies  of  strontium  90,  the 
leader  of  the  laboratory’s  health 
division.  Dr.  Thomas  L.  Shipman, 
said  that  the  information  collected 
plays  an  important  part  in  the 
U.S.  Atomic  Energy  Commis¬ 
sion’s  programme  for  the  study  of 
world-wide  fall-out.  Both  iso¬ 
topes  are  major  constituents  of 


distant  fall-out  from  nuclear  ex¬ 
plosions,  and  both  fall  to  earth  in 
about  the  same  proportions  and 
are  absorbed  into  the  human  body 
through  food. 

Because  strontium  90  emits 
only  beta  rays,  the  difficult 
and  time  consuming  method 
of  chemical  separation  necessary 
makes  estimation  laborious, 
whereas  the  easy  measurement  of 
gamma  rays  emitted  by  caesium 
137  allows  the  fluctuation  of  fall¬ 
out  intensity  to  be  quickly  and  ac¬ 
curately  indicated  by  both  geo¬ 
graphical  location  and  date.  From 
this  information,  the  strontium  90 
can  be  estimated. 

According  to  Dr.  Shipman,  the 
caesium  isotojxj  may  prove  to  be  as 
great  a  biological  hazard  as  stron¬ 
tium  90,  for  although  it  does  not 
lodge  in  the  bone  as  does  the 
latter,  it  distributes  itself  through¬ 
out  the  body’s  muscle  mass  where 
it  can  damage  the  reproductive 
organs. 


iljejt):  Mr.  Robert  Schuch,  ntember  of  the  IxM  Abunos  Scientific  l.aboratory  staff,  places  one  of  the  weekly  milk  samples  in  the 
liquid  scintillation  detector.  (RiKht):  Dr.  FLmest  C.  Anderson  with  samples  of  dried  milk.  The  50  Ih.  drums  represent  the  samples 
for  one  week.  From  each  drum  a  small  quantity  is  saved,  and  the  cans  represent  about  two  months'  accumulation. 
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"WT  E  hear  a  great  deal  nowadays 
^  about  transactions  which  are 
commonly  known  as  ‘  ‘  take-over 
bids.”  The  figures  mentioned 
usually  run  into  millions  of  pounds 
(sterling),  and  one  wonders  where 
some  of  the  financial  wizards  find 
the  money.  But  one  wonders 
more,  not  so  much  at  the  amount 
of  money  involved,  but  at  the 
methods  employed  by  the  ‘  ‘  bid¬ 
ders,”  and  cannot  help  asking  the 
question  whether  such  methods 
are  within  the  Law. 

Let  us  say  at  once  that  there  is 
nothing  illegal  about  an  ordinary 
“take-over  bid.”  As  we  know, 
this  type  of  transaction  involves  a 
change  of  control  of  a  company 
through  purchase  of  its  shares  by 
an  outsider.  To  achieve  this  pur¬ 
pose  the  outsider  makes  a  bid  for 
the  shares  which  have  voting 
rights.  In  other  words,  the  con¬ 
trol  of  a  company  is  “  taken- 
over  ”  by  such  a  bid. 

The  individual  carrying  out  this 
operation — namely,  the  '  ‘  take¬ 
over  bidder  ' ' — may  obtain  con¬ 
trol  of  a  company  simply  from  a 
desire  for  power  or  ultimate  |>er- 
sonal  gain,  or  he  may  operate  in 
this  fashion  in  order  to  enlarge, 
and  extend  the  activities  of, 
another  company  of  which  he  is 
already  a  director  and  virtual 
owner. 

There  may  lx‘  little  or  no  objec¬ 
tion  to  a  take-over  bid.  When  a 
persf)!!  who  is  already  a  director 
ancl  shareholder  in  a  company 
merely  acquires  a  controlling  in¬ 
terest  in  the  same  company  and  so 
liecomes  the  virtual  owner  of  the 
undertaking,  of  course,  there  may 
Ix'  strong  jX'rsonal  objections  to 
such  a  proceeding,  but  the  public 
mind  is  not  likely  to  Ix'  stirred  by 
what  may  be  reganh'd  as  a  do¬ 
mestic  matter. 

However,  when  an  outsider, 
that  is  to  say  a  jxirson  who  is 
neither  a  director  nor  a  share¬ 
holder  in  a  company,  accpiires  a 
majority  or  controlling  interest  in 
the  shares  of  that  company,  differ¬ 
ent  considerations  may  arist*.  The 


Take-over  Bids 

By  Lord  Meslon 

public  may  become  alarmed  at  a 
person  obtaining  control  of  a  com¬ 
pany,  about  whose  business  he 
probably  knows  nothing  or  cares 
less,  and  may  want  to  know  what 
is  the  motive  behind  the  take-over 
bidder's  action. 

In  order  to  obtain  control  of  a 
company  the  take-over  bidder 
must  acquire  a  majority  of  those 
shares  with  voting  rights.  This  in¬ 
volves  offering  the  shareholders  a 
sum  of  money  in  excess,  and  in¬ 
deed  substantially  in  excess  of  the 
existing  market  value  of  the 
shares.  The  shareholder  is  faced 
with  the  alluring  prospect  of  sell¬ 
ing  his  holding  at  a  substantial 
profit.  This  is  a  veiy^  tempting  in¬ 
ducement  to  most  people,  and  it  is 
not  surprising  that  shareholders 
often  accept  the  offer  in  such 
cases. 

The  technique  employed  by  the 
take-over  bidder  may  vary  ac¬ 
cording  to  circumstances,  but  the 
following  is  a  simple  example. 
The  bidder  casts  his  eye  on  a  cer¬ 
tain  company  where  the  share 
capital  consists  of  ordinary  shares 
and  half  as  many  preference 
shares,  both  types  of  shares  hav  ing 
the  same  nominal  value — namely, 
£1.  The  history  of  the  company 
for  the  preceding  five  years  shows 
that  5%  has  been  paid  by  way  of 
dividend  on  the  ordinary  shares. 
The  bidder  decides  that  he  will 
offer  30S.  a  share  for  the  ordinary 
shares. 

The  bidder  must  find  out  who 
holds  the  shares.  These  may  be 
held  by  a  comixaratively  few 
|X‘of)le  or  may  lx?  widely  spread 
among  the  public. 

T  he  bidder  will  probably  start 
oix'rations  by  buying  some  of  the 
company's  shares,  not  in  his  own 
name  but  in  that  of  a  “  nominee.” 
I5ut  he  will  Ix'  careful  to  buy  only 
a  comparatively  small  numlx'r  of 
shares  by  this  method  as  he  wants 
to  avoid  driving  the  price  of  the 
sliares  up  suddenly  anti  thereby 
causing  bitl  rumours  to  start  circu¬ 
lating.  Moreover,  the  tlirectors 
woultl  s(X)n  notice,  through  the 


registration  of  new  shares,  that 
some  unknown  person  was  ac¬ 
cumulating  shares. 

The  bidder  will  now  contact  the 
board  of  directors  of  the  company 
with  an  offer  of  30s.  for  the  ordin¬ 
ary  shares.  The  board  may  react 
favourably  to  this  proposal  or 
otherwise.  At  all  events,  the  bid¬ 
der  cannot  stand  still.  After  a  few 
days  he  sends  out  his  formal  offer. 
This  states  the  price  he  is  bidding 
and  any  relevant  details  about  the 
future  of  the  business.  The  offer 
will  also  announce  the  date  by 
which  acceptance  must  be  receiv  ed 
by  the  bidder.  The  usual  stipula¬ 
tion  is  90%  acceptances  or  such 
lesser  proportion  as  the  bidder  is 
willing  to  accept. 

The  acceptances  may  come  in 
gaily  and  the  directors  may  recom¬ 
mend  the  offer  made  by  the  bidder. 
Then  all  is  plain  sailing. 

On  the  other  hand,  the  directors 
may  strongly  oppose  the  efforts  of 
the  bidder  to  obtain  control  of  the 
company.  In  that  case  the  bidder 
will  hav’e  to  go  to  shareholders 
over  the  directors'  heads,  and  then 
the  band  begins  to  play. 

In  every  case  the  directors  of 
the  company  which  is  ‘  ‘  taken- 
over”  must  act  with  great  care. 
Any  payment  received  by  the  di¬ 
rectors  of  the  company  (whose 
undertaking  is  purchased)  must 
he  accounted  for  to  that  company. 
It  is  unlawful  in  connection  with 
the  transfer  of  the  whole  or  any 
part  of  the  undertaking  for  any 
jiayment  to  be  made  to  a  director 
by  way  of  comjx'nsation  for  loss  of 
office,  or  in  connection  with  his  re¬ 
tirement  unless  this  has  been  dis¬ 
closed  to  the  members  and  ap¬ 
proved  in  general  meeting.  If  this 
is  not  done  the  amount  received  is 
to  lx*  held  on  trust  for  the  com¬ 
pany. 

In  regard  to  i>ayments  “by 
way  of  comjx'nsation  for  loss  of 
office  or  in  connection  with  his  (the 
director's)  retirement  from  office,” 
a  payment  is  presumed  to  be  by 
way  of  conqx'nsation  if  made  in 

(CoHcluiUd  OH  page  351)) 
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Advances  in  Food  Technology 


CANNING 

Use  for  Chlorine  dioxide 

Studies  have  been  carried  out  into 
the  feasibility  of  using  chlorine  dioxide 
for  treating  once-used  water  in  pea  and 
corn  canneries  and  thereby  controlling 
the  bacteria  and  slime  formation.  The 
persistent  residuals  and  the  lack  of  re¬ 
action  with  ammonia  nitrogen  re¬ 
siduals  made  p>ossible  a  one-point  ap¬ 
plication  rather  than  multiple-point  ap¬ 
plication  as  used  in  the  rechlorination 
of  used  water.  The  bactericidal  re¬ 
siduals  maintained  in  used  water  did 
not  result  in  the  generation  of  offensive 
odours  in  the  factory  nor  did  they  ap¬ 
pear  to  cause  off-flavour  in  the  pro¬ 
duct.  Total  bacteria  counts  on  the 
product  were  significantly  lower  when 
chlorine  dioxide  was  used. 

It  was  not  considered  that  chlorine 
dioxide  was  more  effective  than  chlor¬ 
ine  in  controlling  thermophilic  flat-sour 
spores.  Chlorine  dioxide  residuals 
were  more  easily  maintained  in  the 
presence  of  organic  matter  without  the 
generation  of  nitrogen  trichloride  and 
it  was  therefore  thought  that  chlorine 
dioxide  was  the  more  effective  spori- 
cide. 

Substantial  saving  in  the  amount  of 
water  used  in  the  cannery  may  result 
from  the  reuse  of  water  treated  with 
chlorine  dioxide  to  control  bacteria. — 
J.  L.  Welch  and  J.  F.  Folinazzo,  Food 
Technol.,  1959,  13  (3),  179. 

DAIRY  PRODUCTS 

Fat  Content  of  Milk 

A  new  German  instrument  (manufac¬ 
tured  by  Loede  and  Co.,  Drabender- 
hohe,  nr.  Cologne)  designed  to  measure 
the  mean  fat  content  in  the  milk  sup¬ 
ply  to  dairies  by  means  of  samples 
has  l>een  tested  by  the  German  Federal 
Milk  Research  Institute,  Kiel.  Two  of 
these  instruments  were  installed  in  the 
training  dairy  of  the  Institute.  It  was 
found  that,  witli  small  quantities,  the 
sample  automatically  taken  by  the 
apparatus  was  not  strictly  proportional 
to  the  total  quantity  of  the  milk  unless 
the  sbitic  j>ressure  and  flow  conditions 
were  identical.  To  determine  the  mea¬ 
suring  accuracy  of  the  apparatus,  the 
milk  from  two  transp:>rts  was  tho¬ 
roughly  tested  on  21  days. 

The  results  obtained  with  the  sam¬ 
pling  instrument  were  found  to  l>e 
accurate  within  a  tolerance  of  0  05%. 
Kut  such  accuracy  can  only  l>e  ob¬ 
tained  if  the  apparatus  is  suitably  cali¬ 
brated  in  each  individual  cast;. — G. 
Walzholz  and  II.  Quest,  Deutsche 
Molkerei-Zeitung,  1959,  13,  447. 


Milk  as  Vitamin  D  Carrier 

People  of  all  age  groups  are  liable  to 
suffer  from  vitamin  D  deficiency.  The 
natural  vitamin  D  contents  of  many 
of  our  traditional  nutrients  are  too 
low  to  make  up  the  deficiency.  It  is 
therefore  necessary  to  enrich  them  arti¬ 
ficially.  Milk  is  particularly  suitable  as 
a  vitamin  D  carrier  as  it  reaches  the 
greatest  number  of  people  in  one  form 
or  another.  The  problem  has  been  in¬ 
vestigated  in  great  detail  by  the  Re¬ 
search  Institute  for  Milk  Vitaminisa- 
tion  at  Frankfurt-on-Main.  Systematic 
tests,  including  controlled  tests  on  rats, 
have  shown  that  ultra-violet  irradia¬ 
tion  is  to  be  preferred  to  the  admixture 
methexi. — F.  K.  Hiller,  Deutsche  Mol- 
kerei  Zeitung,  1959,  80,  659. 

DAIRY  BY-PRODUCTS 

Casein  Plastics 

Casein,  together  witli  formaldehyde, 
was  the  basis  of  one  of  the  first  man¬ 
made  plastics  ever  used.  In  spite  of 
its  comparatively  low  price,  however, 
casein  has  not  been  able  to  compete 
w'ith  mcKlem  plastics,  mainly  for  two 
reasons;  the  hardening  of  casein  mould¬ 
ings  takes  too  much  time,  and  their 
plasticity  is  too  low.  Attempts  have 
iieen  made  to  overcome  the.se  difficul¬ 
ties  by  using  dispersions. 

Skimmed  milk  represents  casein  in 
very  fine  dispersion  which  can  lie  hard¬ 
ened  within  a  very  short  time.  Tests 
proved  that  dispersion-hardened  casein 
can  l>e  obtained  through  precipitation 
from  formalin-treated  skimmed  milk. 
By  mixing  skimmetl  milk  with  plastics 
dispersions  and  processing  the  mixture 
like  Cc'isein,  it  w;is  found  possible  to 
pnxluce  ni'W  types  of  plastics-cum- 
casein  combinations.  The  attempt  wa.s 
also  made  to  jxjlymerise  the  disperse 
casein  with  urea-formaldehyde  into  a 
new  type  of  plastics.  The  ex|x;riment.s 
had  only  limited  success.  It  is  still 
necessary  to  improve  the  technical  pro- 
p<;rties  of  these  n«'w  prtxlucts  which, 
if  suitably  improved,  might  lx;  used 
<x:onomically  as  raw  material  for  plas¬ 
tics,  glues,  insulating  materials,  etc. — 
•M.  K.  Schulz  and  H.  F.  Hetzel,  Deut¬ 
sche  Molkerei  Zeitung,  1959,  80,  6f>8. 


FERMENTATION 

Control  in  Sago  Factories 

In  the  manufacture  of  sago  globules 
from  tiipioca,  microl>iologic^  contami¬ 
nation  often  <xxurs  during  the  periixl 
of  s<;veral  hours  in  which  the  starch 
slurry  is  settling  in  op«‘n  tanks.  The 


genera  most  commonly  found  are 
Oidium,  Saccharomyces.  Lactobacillus 
and  Bacillus 

Tests  with  various  antiseptics  have 
shown  that  50  to  100  p.p.m.  of  SO,  as 
gas  or  as  K  metabisulphite  with  HCl 
added  after  the  first  12  to  24  hr.,  was 
the  most  successful  method  of  suppres¬ 
sing  microbiological  growth  for  48  to 
72  hr.  Prevention  of  spoilage  for  72 
hr.  can  be  ensured  by  a  second  dose  of 
50  p.p.m.  of  SO,  after  48  hr. — Y.  S. 
Lewis  and  D.  S.  Jowar,  Food  Sci., 
Mysore.  1958,  7,  285. 


FISH 

Quality  Determination 

A  rapid  physical  test  based  on  the 
refractive  index  of  eye  fluids  has  been 
developed  as  a  criterion  of  the  quality 
of  fresh  luiddock.  The  results  obtained 
were  shown  to  be  correlated  with  the 
organoleptic  scores  made  on  cooked 
flesh  from  the  same  fish  and  with  the 
time  of  storage  at  refrigerator  tempera¬ 
ture  above  freezing. 

Optical  density  tests  on  haddock  eye 
fluids  gave  promising  results  but  were 
not  as  suit4able  as  were  refnictive  index 
measurements  for  quality  indication. 

Enzyme  action  was  thought  to  be 
the  cause  of  changes  in  the  physical 
properties  of  haddock  eye  fluids  during 
storage  at  refrigerator  temperatures 
above  freezing  since  there  was  no  evid¬ 
ence  that  bacterial  composition  was  in¬ 
volved  in  such  changes. — B.  E.  Proc¬ 
tor,  J.  T.  R.  Nicholson,  et  al..  Food 
Technol.,  1959,  13  (4),  225. 


FLAVOUR 

Evaluation  Methods 

The  possibility  of  taste  fatigue  inter¬ 
fering  with  accurate  flavour  evaluation 
of  citrus  juices  has  long  been  recog- 
nis(xl  and  various  pr(x;edures  have 
been  tried  to  avoid  the  “  taste  satura¬ 
tion  ”  effect  of  the  essential  oils  pre¬ 
sent. 

The  work  carried  out  consLsttxl  of  .a 
comparison  of  some  of  the  meth(xis 
commonly  used  to  establish  flavour 
(lifferences  among  the  7  ex|x*rimental 
variables  of  frozt*n  concentraterl  orange 
juice.  Th(;  results  showed  that  using 
the  a>mplete  latin  stjuare  design  for 
tasting  3  samples  at  a  time  did  not  im¬ 
prove  the  repnxlucibility  of  the  results 
compared  with  tasting  all  7  samples  at 
one  session. 

The  ranking  mcthixl  .and  the  quality 
rating  inetho<l  gave  results  .as  .accurate 
jis  thost;  of  the  hedonic  scale  methcxl. 
Th»;  results  of  all  the  tests  were  con- 
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sistent  although  it  was  found  that  some 
of  the  individual  testers  showed  greater 
discrimination.  Factors  which  are 
thought  to  be  more  important  than  the 
method  of  testing  are  discussed  and  an 
evaluation  was  also  made  of  the  influ¬ 
ence  of  the  temperature,  room  or  re¬ 
frigerated,  on  the  panel  judge’s  ability 
to  differentiate  between  the  variable 
constituents. — M.  D.  Tompkins  and 
G.  B.  Pratt,  Food  Technol.,  1959,  13 
(3).  MO- 


FREEZING 

Poultry  in  U.S. 

In  the  United  States,  the  annual 
production  of  commercially  frozen 
fresh  poultry  is  of  the  order  of  1,200 
million  lb.  VV'hile  this  amount  has  re¬ 
mained  fairly  constant,  the  production 
of  prepared  and  processed  frozen  poul¬ 
try  has  considerably  increased  since 
1955.  Fresh  poultry  is  generally  frozen 
in  an  eviscerated  condition. 

In  modem  poultry  plants,  poultry  is 
killed  in  continuous  line  operation. 
After  bleeding,  the  birds  are  mostly 
scalded  al  i40°F.,  plucked  in  special 
machines  arranged  in  series,  singed, 
washed  and  eviscerated  without  pre¬ 
vious  cooling.  Official  inspection  of 
the  birds  is  becoming  general  practice. 
Cooling  in  an  ice /water  mixture  has 
been  found  advantageous.  It  is  recom¬ 
mended  to  keep  poultry  carcases 
c(X)l  for  12  hr.  prior  to  freezing.  To 
prevent  desiccation  during  cold  stor¬ 
age,  poultry  is  generally  packaged  in 
foil  made  from  polyvinylidene  mix 
polymer  in  accordance  with  the  Cryo- 
vac  method.  Freezing  takes  place  in 
a  stream  of  cold  air,  possibly  after  pre¬ 
freezing  in  immersion  baths  containing 
a  calcium  chloride  solution  in  order  to 
improve  the  appearance.  Freezing  tem¬ 
perature  is  around  —  4'’F.  at  which  the 
poultry  can  be  kept  for  alxiut  10 
months  if  it  is  to  be  sold  in  a  satisfac¬ 
tory  condition. — J.  Gutschmidt,  Die 
Fleischivirtschaft,  1959,  II,  273. 


MEAT  PRODUCTS 

Using  Ascorbic  Acul 

According  to  tests  carried  out  at  the 
Institute  for  Food  Hygiene  at  Buda- 
jn-st  Veterinary  College,  it  is  {xissible 
to  improve  the  colouring  of  cured  and 
mincetl  meat  by  adding  ascorbic  acid 
or  .s(xliuin  ascorbate. 

In  this  case,  and  in  the  presence  of 
an  adecjuate  ({uantity  of  nitrite,  the 
development  of  the  red  curing  colour 
is  greatly  accelerated  during  curing 
aiul  smoking.  It  is  also  jxissible,  in 
this  way,  to  improve  the  biste  of  the 
pnxluct.  The  admixture  of  ascorbic 
acid  need  not  exceed  0.05'*;,  of  the 
({uantity  of  meat.  The  use  of  luscorbic 
acid  may  also  be  a<lvantageous  in  the 
case  of  sausiiges  when  the  ascorbic  acid 
may  Ixt  addt-il  during  final  mixing. 
From  a  colouring  point  of  view,  how¬ 
ever,  it  is  preferable  to  add  the  ascor¬ 


bic  acid  several  hours  earlier.  A  con¬ 
siderable  percentage  of  the  vitamins 
thus  added  can  still  be  detected  in  the 
finished  product. — J.  Bosco,  Die  Flei- 
schwirtschaft ,  1950,  II.  283. 

MEAT  IRRADIATION 

Chicken  Meat  Changes 

Chicken  meat  irradiation  with  4-MeV 
and  2-MeV  cathode  rays  at  50,000  rads 
had  irradiation  odours  which  were  ap¬ 
parent,  but  irradiation  flavours  did  not 
arise  until  the  dose  had  reached 
250,000  rads,  a  dose  sufficient  to  ex¬ 
tend  the  shelf  life  at  5®C.  at  least 
three-fold.  At  dose  levels  currently 
considered  necessary  for  commercial 
sterilisation,  5,000,000  rads  approxi¬ 
mately,  the  taste  panels  rejected  all 
irradiated  samples  as  unacceptable. 

The  effect  of  a  number  of  variables 
on  reducing  irradiation  odours  and 
flavours  has  been  examined,  including 
temperature  during  irradiation,  oxygen 
content,  method  of  cooking,  age, 
breed,  diet  of  the  birds  and  storage 
after  irradiation.  Irradiation  in  a 
frozen  condition  at  —  75"C.  was  the 
most  effective  procedure  examined. 
Approximately  a  threefold  reduction  in 
(xlour  and  flavour  can  be  produced. — 
R.  S.  Hannan  and  H.  J.  Shepherd,  ]. 
Set.  Food  Agric.,  1959,  10  (5),  286. 

Destruction  of  Thiamine 

In  a  study  of  the  changes  induced  in 
food  by  ionising  radiations,  the  des¬ 
truction  of  thiamine  in  meat  has  been 
measured  as  one  indication  of  chemical 
change.  In  both  beef  and  pork,  the 
destruction  was  found  to  be  extensive 
with  doses  w’hich  would  be  regarded 
:us  necessary  to  prcxluce  sterile  samples. 
Even  with  lower  doses  (100,000-300,000 
rads)  the  de.struction  was  found  to  be 


\utes  f(ir  Contributors  and 
.\uthors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


considerable  but  thiamine  was  chosen 
for  study  because  of  its  extreme 
lability,  so  that  measures  taken  to 
protect  it  could  be  more  easily  ob¬ 
served.  Under  a  given  set  of  conditions 
the  breakdown  was  related  to  the 
irradiation  dose. 

Control  of  temperature  w.as  found  to 
be  the  method  of  protection  which 
gave  the  most  striking  results.  The 
amount  of  thiamine  destroyed  is  re¬ 
duced  when  the  samples  were  irradi¬ 
ated  at  temperatures  below  zero  and, 
furthermore,  the  amouirt  of  breakdown 
decreased  as  the  temperature  at  irradi¬ 
ation  was  decreased.  The  studies 
showed  that  considerable  protection 
can  be  afforded  by  irradiation  at 
—  75®C. — G.  M.  VV’ilson,  J.  Set.  Food 
Agric..  1959,  10  (5),  295. 


TOMATOES 

Commercial  Flash  Evaporation 

Apparatus  designed  at  the  Western 
Regional  Research  Laboratory,  Albany, 
California,  was  used  to  investigate  the 
possibility  of  heat-treating  tomato 
macerate.  It  was  concluded  from  the 
studies  that  the  process  not  only  in¬ 
creased  the  quality  and  yields  of  paste 
but  provided  a  substantial  net  evapora¬ 
tion. 

Flash  evaporation  of  finished  juice  as 
a  step  in  paste  or  puree  production  was 
thought  to  be  a  practical  process  of 
low  cost.  Paste  evaporation  for  runs 
of  longer  than  a  few  hours,  however, 
proved  impractical  with  the  present 
evaporators,  particularly  with  paste 
from  flash  evaporated  macerate. 

Additional  research  is  now  being  un¬ 
dertaken  to  improve  general  under¬ 
standing  of  the  process  of  the  fouling 
in  evaporator  tubes  during  concentra¬ 
tion  of  heat-sensitive  materials. —  A.  I. 
Morgan,  T.  Wasserman  et  al..  Food 
Technol.,  1059,  13  (4),  232. 


Take-over  Bids 

(Concluded  front  page  357) 

pursuance  of  an  arrangement 
which  was  part  of  the  agreement 
for  the  transfer  or  which  was  made 
w’ithin  one  year  before  or  two 
years  after  the  offer,  so  long  as  the 
company  or  the  bidder  was  privy 
to  the  arrangement.  This  prevents 
evasion  by  pretending  to  sejxirate 
the  payment  of  comjiensation  from 
the  arrangements  for  the  transfer. 

Furthermore,  if  a  director  is  to 
retire  and  the  price  paid  to  him  for 
his  shares  is  in  e.xcess  of  the  price 
jxiid  to  the  other  shareholders  or 
any  other  valuable  consideration 
is  given  to  him,  this  is  deemed  to 
l)e  comjx'nsation. 
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The  new  Blaw-Knox  spray  dryer  installed  by  Trufood,  Ltd.,  at  their  creamery  at 
Wrenbury.  (Left):  An  operator  checking  the  motor  which  drives  the  transverse  con¬ 
veyor  taking  milk  powder  collected  from  one  of  the  primary  cyclones  to  the  main 
chamber.  (Right):  The  control  panel  from  which  the  whole  operation  of  the  spray 
dryer  is  controlled  by  one  operator. 


duction  therefore,  the  new  roof  was 
constructed  over  the  existing  one 
which  was  then  removed  at  the  same 
time  as  the  old  plant. 

NEW  RANGE  OF  PUMPS 

The  A.P.V.  Co.,  Ltd.,  has  intro¬ 
duced  a  new  range  of  stainless  steel 
pumps  called  the  “  PUMA,”  which  is 
derived  from  ”  pumj>s  with  universal 
motor  attachment,”  because  an  out¬ 
standing  feature  of  their  design  is  that 
a  stainless  steel  stub  shaft  attachment 
allows  them  to  take  most  of  the 
appropriate  standard  typt's  and  makes 
of  motors.  With  the  previous  range, 
special  motors  with  stainless  steel 
shafts  were  required.  This  feature,  it 
is  said,  results  in  easy  replacement  in 
the  event  of  motor  breakdown  and  also 
quicker  delivery,  with  economies  in 
stocking  and  production.  The  new 
pumps  are  consequently  lower  in  price. 
Embcxlied  in  this  new  range  is  provi¬ 
sion  for  alternative  and  easily  changed 
rotating  seals  for  any  conditions. 
Water  cooling  can  be  applied  to  any 
of  these  seals.  The  quick  release 
provided  makes  it  easy  to  dismantle 
the  pump  body  and  rotor  for  cleaning. 

The  pumps  are  made  in  ij  in.,  2  in. 
and  2J  in.  sizes  with  various  motor 
horse  jx)wers  and  with  the  various 
sizes  and  typt's  of  pipe  connections  used 
in  the  potable  liquid  industries  here 
aiul  overseas. 


SPRAY  DRYING  PLANT 

Truftxxl,  Ltd.,  have  recently  brought 
a  new  horizontal  pressure  jet  spray 
dryer  into  operation  at  their  creamer¬ 
ies  at  Wrenbury,  Ches.  The  first  to 
be  installed  in  this  country  by  Blaw 
Knox  Chemical  Engineering  Co.,  Ltd., 
this  spray  dryer  is  being  used  in  the 
production  of  most  of  their  range  of 
infant  fixxls.  It  is  also  being  used  for 
the  drying  of  products  a.ssociated  with 
milk  solids. 

Spray  drying  is  an  esst*ntial  part 
of  Trufixxl’s  manufacturing  process, 
particularly  for  their  main  prorluct 
Humanised  Trufood.  During  the 
manufacture  of  this  pnxluct,  cow’s 
milk  is  split  into  its  main  constituents 
which  are  then  rtxrombined  in  similar 
prop<jrtions  to  human  milk,  embracing 
adjustment  to  the  ratio  of  soluble  an(l 
insoluble  proteins. 

The  Blaw  Knox  spray  dryer  opt-rates 
on  the  principle  of  forcing  the  milk 
under  high  pri-ssure  through  a  number 
of  minute  jets  into  an  enclosed  cham- 
Ix-r  which  is  maintained  at  a  slight 
vacuum.  The  milk  emerges  as  a 
multiple  cone-shajH'd  mist  into  heated 
filtered  air  and  falls  as  a  fine  powder. 
It  is  fully  dried  by  the  time  it  has 
travelk-d  4-5  ft.  through  the  chamlx-r. 

The  powder  is  removed  mechanically 
and  continuously  as  it  is  formixl  so 
that  it  remains  in  the  chamlx*r  for  a 
maximum  of  only  5-10  min.,  and  the 
tem|X‘rature  of  the  powder  in  the 
chamlx-r  is  lower  than  with  the  equip¬ 


ment  previously  employed.  The  use 
of  filtered  air  at  rcx)m  temperature  to 
convey  the  powder  in  the  last  stages 
of  its  removal  from  the  dryer,  helps  to 
cool  it  quickly  so  that  it  finally 
emerges  at  a  temperatun*  of  only 
8o-(^o°F.,  instead  of  the  former  i5o‘’F. 

The  continuous  removal  and  c(X)ling 
greatly  reduces  the  risk  of  oxidation 
and  of  carameli.sation  of  the  |X)wder. 
The  rapid  cof)ling  als<)  prevents  any 
chance  of  even  a  slightly  ”  cooked  ” 
taste  and  ensures  that  the  flavour  is 
retained. 

To  allow  for  the  installation  of  the 
new  plant  it  was  necessary  to  raise  the 
roof  of  the  drying  room  by  12  ft.  To 
avoid  t(X)  great  an  interruption  of  pro- 


ROLLER  CONVEYOR 

Manufacturers  Equipment,  Ltd., 
have  pnxluced  a  new  live  roller  con¬ 
veyor,  the  Rapistan  LR,  which  it  is 
claimed,  allows  sweep-off,  accumula¬ 
tion,  or  stopping  of  items  for  inspt*c- 
tion,  wrapping,  weighing,  lalx'lling, 
etc.,  without  stopping  the  conveyor. 


An  outstanding 
feature  of  the 
new  PUMA 
range  of  stain¬ 
less  steel  pumps 
made  by  the 
A.P.V.  Co., 
Ltd .,  is  their 
ability  to  take 
most  of  the 
standard  types 
and  makes  of 
motors. 
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The  carrier  rollers  of  the  conveyor 
ride  on  top  of  the  drive  belt  and  are 
of  smooth-surfaced  steel  which  reduces 
frictional  resistance  when  stopping  or 
sweeping  off  material.  The  pressure 
rollers  below  the  drive  belt  are  spaced 
so  that  there  is  one  pressure  roller 
between  each  two  carrier  rollers.  The 
pressure  rollers,  which  are  mounted 
through  an  elevated  hole  in  the  frame 
into  an  adjustable  angle  plate,  may  be 
raised  or  lowered  to  get  the  desired 
belt  pressure  against  the  carrier  rollers 
for  efficient  op>eration. 


ULTRASONIC  HOMOGENISER 

Ultrasonics,  Ltd.,  say  that  their 
latest  model  of  the  Minisonic  homo- 
geniser  fulfils  the  need  for  a  rejisonably 
priced  and  small  versatile  machine. 

Ultrasonics,  Ltd.,  say  that  the 
Minisonic  model  3  is  the  result  of  team¬ 
work:  the  technical  service  manager, 
Mr.  John  S.  Smith,  has  supplied 
detailed  information  about  the  many 
in.stallations  of  the  liquid  whistle  with 
which  he  has  been  closely  associated; 
the  Company’s  new  chief  engineer, 
Mr.  Brian  B.  Fordham,  a.m.i.mech.e., 
has  contributed  great  ingenuity  by  in¬ 
corporating  so  many  new  features  and 
the  consultant  designer,  Mr.  Thomas 
Wolsey,  M.S.I.A.,  has  heljx'd  to  give 
the  machine  its  appearance. 

The  machine  may  be  used  in  the 
laboratory  to  make  small  quantities  of 
emulsions  (up  to  3  litres  at  one  time 
without  premixing),  for  homogenising 
small  batches  of  emulsions  and  as  a 
pilot  plant  homogeniser.  The  principle 
on  which  the  niachine  works  is  that  of 
the  liquid  whistle  covered  by  British 
Patent  No.  695491. 

The  machine  is  constructed  so  that 
all  parts  in  contact  with  the  liquid  to 
be  .sonified  are  made  in  18  /8  stainless 
steel  and  corrosion  resistant  materials. 
The  machine  is  supplied  with  built-in 
glass  vessels,  and  a  three-way  control 
valve,  and  is  ready  for  plugging  into 
a  15  amp.  3  pin  socket. 


The  Minisonic  model  3  made  by  Ultra¬ 
sonics,  Ltd.,  is  intended  for  laboratory 
and  small  quantity  homogenisation. 


FREEZING 

The  G.  Williams  Engineering  Co., 
Ltd.,  are  now  offering  contact  plate 
freezer  units  with  a  new  freezing  plate. 
Freezing  times  of  3  and  i  hr.  are 
claimed  for  4  in.  and  2  in.  thick  blocks 
of  whole  fi.sh  respectively,  which  are 
almost  100%  better  than  freezing 
times  obtained  with  conventional  plates 
in  current  use.  When  used  for  ice 
cream  hardening,  i  pint  cartons  of  ice 
cream  were  hardened  to  a  temperature 
in  the  centre  of  —  5°F.  in  30  min. 

Nearly  all  of  the  surface  of  the  new 
plate  is  in  contact  with  the  refrigerant 
passing  through  the  plate.  A  much 
higher  rate  of  heat  transfer  is  claimed. 
The  internal  construction  provides  for 
a  progressively  increasing  flow  area  as 
the  refrigerant  absorbs  heat  and  in¬ 
creases  in  volume  during  its  passage 
through  the  plate. 


This  Brimpex  hydraulic  stacker  is  claimed 
to  lift  60  tons  per  hr.  for  8d.  worth  of 
odourless  propane  gas. 


STACKER 

The  Industrial  Machine  and  Equip¬ 
ment  Co.  (Brimpex)  Ltd.,  have  intro¬ 
duced  a  propane  gas  fuel  stacker  as  a 
further  addition  to  their  range  of 
hydraulic  lifting  machines. 

The  hand-propelled  propane  gas 
operated  stacker  is  operated  without 
flex  or  batteries,  whilst  the  efficiency 
of  the  gas  engine  is  said  to  achieve  a 
practically  complete  combustion  which 
eliminates  obnoxious  fumes  completely. 
The  stackers  can,  therefore,  be  us^ 
indoors  even  in  industries  where,  it  was 
not  possible  to  use  internal  combustion 
engines. 

The  makers  say  that  the  machine 


The  contact  plate  freezer  made  by  G. 
Williams  Engineering  Co.,  Ltd. 


has  lifted  60  tons  in  an  hour  at  a  cost 
of  approximately  8d.  A  considerable 
saving  in  gas  consumption  has  been 
achieved  by  linking  the  operating  lever 
for  the  lifting  movement  to  the  throttle 
of  the  engine.  The  throttle  is  now 
only  opened  during  the  actual  lifting 
performance  of  the  machine  and  reverts 
to  '  ‘  tick  over  ’  ’  during  lowering  and 
waiting.  The  10  lb.  Bottogas  con¬ 
tainers  are  exchangeable,  the  refills 
costing  6s.  8d. 

The  lifting  capacity  of  Brimpex 
.stackers  is  up  to  7  cwt.  at  a  rate  of 
40  ft.  per  min.,  and  5  ft.  and  7  ft.  high 
lifting  stackers  are  available  for  early 
deliveries. 


LABORATORY  MILLS 

Two  mills  intended  for  use  in  the 
laboratory  have  been  introduced  by 
Glencreston,  Ltd. 

One  is  th»  Micro  mixer  mill  for  ex¬ 
tremely  rapid  disintegration  .and  mix¬ 
ing  of  minute  quantities  of  substances 
to  ultra-fine  particle  size.  The  grind¬ 
ing  and  mixing  is  carried  out  in  stop¬ 
pered  vials  of  2  or  5  c.c.  capacity, 
made  of  plastic,  stainless  steel,  hard¬ 
ened  tool  steel  or  agate.  The  size  of 
the  vials  and  the  fact  that  they  are 
completely  closed  during  operation  en¬ 
sures  that  even  the  smallest  quantities 
can  Ije  ground  an<l  mixed  without  cany 
losses  and  there  is  ik)  risk  of  contami¬ 
nation.  The  large  choice  of  vials  of 
different  materials  is  of  particular  value 
where  even  microscopically  small  traces 
of  abraded  contaminants  from  the 
grinding  tools  have  to  be  considered. 

The  grinding  speed  is  .said  to  be  fast : 
mcaterials  can  be  pulverised  to  less  than 
2(K)  mesh  in  2-3  min. 

The  mill  is  described  as  an  extremely 
useful  analytical  and  re.search  tool, 
with  applications  in  food  investigation, 
etc. 

The  other  piece  of  equipment  is  the 
Sample  mixer  mill  which  b.a.sic.ally 
serves  the  same  purpose,  but  is  cap¬ 
able  of  coping  with  very  much  larger 
quantities. 
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The  new  Tite-Wrap  machine  for  high¬ 
speed  packing  with  Viskase,  Ltd.’s  new 
vinyl-type  plastic  film,  Visten. 


PACKAGING  MACHINE 

Viskase,  Ltd.,  have  introduced  a 
new  machine  for  producing  products 
wrapped  in  their  new  vinyl-type 
plastic  film,  Visten.  The  machine, 
which  is  known  as  the  Tite-Wrap,  is 
operated  by  compressed  air  and  the 
film  is  wrapped  over  expanding  fingers 
when  these  are  in  a  closed  position. 
When  the  foot  pedal,  connected  to  the 
air  pump,  is  depressed  the  piston  is 
forced  across,  expanding  the  fingers 
which  stretch  and  open  the  wrap.  The 
ix*dal  is  held  while  the  food  is  inserted 
in  the  bag  through  the  open  fingers, 
and  is  released  as  the  filled  pack  is 
removed  for  sealing. 

The  makers  say  that  the  machine 
can  pack  any  prcxiuct  from  a  4  oz. 
sausage  chunk  to  a  24  lb.  ham. 


ROTARY  AIR  COMPRESSOR 

B.E.N.  Patents,  Ltd.,  have  added  a 
rotary  air  compresst^r  and  exhauster 
for  applications  requiring  clean  oil-free 
air  at  low  pressure,  suitable  for  use  in 
the  dairy,  food  prtxlucts  and  brewing 
industries,  to  their  range. 

The  m<xlel  KIC  rotary  compressor 
has  a  stator  cast  from  non-rusting 
nickel  cast-iron  alloy  and  incorporating 
standard  inlet  and  outlet  radial  ports. 
It  is  well  finned  for  cooling,  assisted 
by  a  fan  mounterl  on  the  coupling. 
The  rotor  is  of  alloy  .steel,  slotted 
throughout  its  length  to  take  carlxin 
blades  free  to  move  radially  in  the 
slots.  These  black's  of  a  carlx)n  com¬ 
position  are  said  to  have  a  very  low 
co-efficient  of  friction  and  run  dry  for 
long  pericxls  without  attention.  They 
are  easily  replaced  if  necessary. 

The  shaft  runs  in  grease-packed  ball 
Ix-arings  recjuiring  no  ctxternal  lubrica¬ 
tion.  A  part  of  the  stator  base  is 
machined  to  the  same  diameter  as  the 
rotcjr  to  provide  a  wide  sc-al  bt;tween 
the  suction  and  delivery  sidcis  ensuring 
that  these  are  always  sej)aratc*d  by  at 
least  two  bhules.  This  is  claimed  to 
reduce  internal  leakage  to  a  minimum 
giving  high  volumetric  efficiency,  lowc-r 
horse-power  and  minimum  delivery 
tempc-rature. 

1  he  drive  is  effected  by  direct  coup¬ 
ling  to  a  J  h.p.  c'lectric  motor  provid¬ 
ing  a  compact  unit,  at  low  cost,  with 
a  displacemc'nt  of  10  c.f.m.  and  suit¬ 
able  for  vacua  up  to  20  Hg. 


NEW  FILLER 

One  of  the  problems  of  filling  where 
highly  foamy  prcnlucts  are  concerned  is 
to  obtain  a  correct  “  fill.”  Employ¬ 
ment  of  the  conventional  ”  top  ”  fill¬ 
ing  arrangement  must  be  slow  if 
formation  of  foam  is  to  be  avoided.  In 
the  case  of  viscous  liquids  too,  filling 
must  be  slow  if  air  bubbles  are  not  to 
be  trapped  in  the  prcxiuct  and  thus 
also,  give  a  false  height.  The  new 
Horix  Gravity-Vacuum  Filler  supplied 
by  Farrow  and  Jackson,  Ltd.,  is 
believed  to  overcome  lx>th  these  diffi¬ 
culties. 


(Top):  The  new  Horix  gravity -vacuum 
filler,  claimed  to  overcome  the  problem 
of  filling  foamy  liquids.  (Bottom):  A  dia¬ 
gram  of  the  filling  action;  the  filling  tube 
drops  to  the  bottom  of  the  container  at 
the  start  of  the  fill  and  withdraws  grad¬ 
ually  so  that  entering  liquid  is  always 
below  the  surface. 


The  filling  tube  rises  with  the  level 
of  the  licjuid,  ”  fill  ”  height  being 
easily  achievt;d  since  only  the  tip  of 
the  filling  tube  extends  below  the  sur¬ 
face  of  the  liquid  Ix'ing  filled,  thus, 
s|X'(m1  of  operation  am  lx*  at  its  maxi¬ 
mum.  The  actual  metliod  of  operation 
is  for  the  filling  tulx;  to  drop  to  the 
bottom  of  the  container  at  tlie  start 
of  the  filling  cycle,  and  then  to 
withdraw  gradually,  keeping  just 


beneath  the  surface  of  the  rising 
li(|uids.  This  withdrawal  is  controlled 
by  a  cam  track  mounted  inside  the 
filling  tank  above  the  licjuid  level. 
Wheels  mountc'cl  on  the  tube,  ride  on 
this  track  and  lift  the  tube. 

The  track  slope's  at  a  sharp  angle  for 
the  initial  descent  of  the  tube  into  the 
container.  A  short  level  portion  of  the 
track  then  keeps  the  tube  ”  bot¬ 
tomed  ”  while  the  surface  level  of  the 
licjuid  rises  above  the  tip  of  the  filling 
tulx'.  Then  a  gradual  rise  in  cam 
track  brings  the  tube  up,  just  beneath 
the  surface  level  of  the  j)rc)duct. 

ELEVATOR 

The  Hcxlgkinson  Grouj)  of  Com¬ 
panies  have  announced  that  Bennis 
Combustion,  Ltd.,  are  manufacturing 
the  new  8  in.  universal  elevator  for 
boilerhouse  applications. 

It  is  of  the  familiar  chain  and  bucket 
type,  designed  to  handle  the  usual 
boilerhouse  fuels  at  rates  up  to  ij  tons 
ix?r  hr.  Standardisation  is  believed  to 
have  rc'sulted  in  many  advantages  not 
possessed  by  other  typt'S  of  elevators, 
not  the  least  being  low  installation  and 
maintenance  costs.  The  makers  say 
that  any  length  of  elevator,  for  any 
inclination  of  between  60°  and  vertical, 
can  be  built  uj)  from  a  series  of  stand¬ 
ard  comfX)nents,  Ixdted  together,  and 
lifted  into  position  in  a  matter  of 
hours. 

There  are  five  basic  units — the  feed¬ 
ing  mc'chanism,  the  lxx)t,  lower  sec¬ 
tion  mid-section  and  the  head  which 
incorporates  the  drive.  The  standard 
mid-sections  are  apjxoximately  8  ft. 
in  length,  but  smaller  sizes  are  avail¬ 
able  so  that  any  j)articular  length  of 
elevator  can  be  built  up.  Also  a 
sjx'cial  curv’ed  mid-section  can  be  sup- 
jdic'd  where  site  conditions  make  a 
vertical  elevator  neces.sary. 

A  new  tyjx*  of  feeding  mechanism  is 
incoqx)rated  which  cannot  Ix'  jammed 
by  extraneous  matter  since  there  is 
neither  ram  nor  paddle,  simply  a  flat 
oscillating  jflate. 

The  body  is  hinge  mounted  at  the 
base  and  head  so  a  high  degree  of 
accuracy  at  the  floor  of  the  |>it  is  not 
iX'Ces.sary  and  small  adjustments  to  the 
slojx'  of  the  elevator  can  lx  made  easily 
during  eri'ction. 


The  new  B.E.N.  KIC  rotary  air  com¬ 
pressor  and  exhauster  has  a  maximum 
working  pressure  of  10  p.s.i.,  and  is  in¬ 
tended  for  use  where  clean  oil-free  air  is 
required. 
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News  Digest 


Sugar  Confectionery  Manufacturers  meet  in  Lyons 


The  Technical  Committee  of  the 
International  Association  of  Sugar 
Confectionery  Manufacturers  held  its 
fifth  session  at  Lyons-Charbonnier  in 
France  from  May  4  to  May  6,  under 
the  presidency  of  Mr.  C.  L.  Hinton. 

This  committee  was  inaugurated  in 
April.  1955,  at  the  time  of  the  Inter¬ 
national  Association’s  General  Assem¬ 
bly  in  Amsterdam,  when  Mr.  Hinton 
of  the  British  Food  Manufacturing 
Industries  Research  Association  was 
elected  chairman  of  the  Technical 
Committee  and  its  functions  enumer¬ 
ated.  Principal  among  these  was  the 
study  of  the  methods  of  analysis  of  the 
raw  materials  and  finished  products  of 
the  sugar  confectionery  industry,  with 
the  view  to  establishing  official 
methods  for  the  trade.  It  was  felt 
that  the  prior  existence  of  methods  of 
analysis  at  international  level  could 
prove  of  value  in  any  arbitration 
involving  suppliers  and  users  in  dif¬ 
ferent  countries,  and  this  consideration 
would  become  far  more  relevant  if  the 
Sugar  Confectionery  Industry’s  goods 
became  involved  in  the  European  Free 
Trade  Area  scheme.  Further  it  was 
considered  of  great  value  to  create 
opportunities  for  the  confectionery 
scientists  of  different  countries  to  meet 
and  exchange  views. 

Full  sessions  of  the  committee  had 
lx?en  held  in  Paris  in  1955  and  in 
Wiesbaden  in  1957,  and  informal 
meetings  had  been  held  during  the 
General  Assemblies  of  the  International 
As.sociation  in  Rome  in  1956  and  in 
Brussels  in  1958.  At  the  meeting  at 


Lyons,  the  British  delegation  was  as 
follows : 

Dr.  A.  A.  Houghton  of  Mars,  Ltd. 

Mr.  A.  Sansome  of  Edward  Sharps, 
Ltd. 

Mr.  E.  Steiner  of  the  British 
Food  Manufacturing  Industries 
Research  Association. 

Mr.  D.  R.  Felstead  of  Barratt  and 
Co. 

Delegations  also  came  from 
Germany,  Belgium,  Italy  and  France. 
Also  present  at  the  conference  were 
Col.  A.  B.  Walters  and  Mr.  J.  E. 
Chapman,  representing  the  Cocoa, 
Chocolate  and  Confectionery  Alliance, 
M.  Jean  Vialla.  the  Director  of  the 
International  Association  and  M.  Jean 
Herbet,  the  Founder  President,  who 
opened  the  proceedings. 

The  conference  was  concerned  with 
the  continuation  of  the  study  of  analy¬ 
tical  methods  and  in  assessing  the 
practical  laboratory  work  done  on 
these  methods  since  the  last  meeting. 
Since  its  inception  the  committee  has 
found  a  large  measure  of  agreement 
on  the  methods  selected,  but  where 
agreement  has  not  been  readily  reached 
the  various  delegations  have  under¬ 
taken  a  programme  of  practical  work 
designed  to  form  the  basis  for  a  critical 
comparison  of  available  methods.  For 
example,  a  great  deal  of  work  of  this 
kind  has  been  done  by  the  delegations 
on  such  subjects  as  the  determination 
of  moisture  in  high  boilings,  caramels 
and  liquid  glucose,  using  the  method  of 
Karl  Fischer  and  by  vacuum  drying, 
the  determination  of  fat,  the  estima¬ 


tion  of  butter  fat  and  the  gelling  power 
of  agar  agar. 

At  the  conclusion  of  the  session  it 
was  agreed  that  sufficient  progress  had 
been  made  to  justify  proceeding  with 
publication  of  the  volume  containing 
details  of  the  methods  adopted,  both 
officially  and  tentatively.  It  was 
agreed  to  publish  this  in  the  form  of 
a  loose  leaf  manual  which  would  be 
ideally  suited  to  take  additions  or 
modifications. 

Mr.  C.  Hinton,  who  recently  retired 
from  his  post  of  Superintendent  of 
Research  at  the  British  Food  Manu¬ 
facturing  Industries  Research  Associa¬ 
tion  at  Leatherhead,  resigned  from  his 
chairmanship  of  the  Technical  Com¬ 
mittee  at  the  conclusion  of  the  session. 
Dr.  A.  A.  Houghton  of  Mars,  Ltd.,  was 
unanimously  elected  to  succeed  him. 
Tribute  was  paid  to  Mr.  Hinton  by 
M.  Vollaire  Salva,  head  of  the  Labora¬ 
tories  of  the  French  Association,  for 
the  work  he  had  done  in  initiating  the 
work  of  the  committee  and  in  bringing 
it  to  the  fruitful  stage  of  publication 
in  so  short  a  period. 


Corrosion  Exhibition 
moves  to  Olympia  in  1960 

The  biggest  step  yet  in  the  history 
of  the  Corrosion  Exhibition  will  be 
taken  with  next  year’s  show.  From 
the  Royal  Horticultural  Hall  it  is  being 
promoted  to  Olympia  where  the  whole 
of  the  Empire  Hall  has  been  booked. 
This  means  that  the  i960  Corrosion 
Exhibition  will  be  twice  as  big  as  the 
1959  show,  held  last  April.  Stands 
will  be  bigger  and  there  will  be  more 
and  better  facilities  for  visitors. 

The  Exhibition  will  be  open  from 
Tuesday,  November  20,  to  Friday, 
December  2.  A  complete  range  of  anti¬ 
corrosion  materials,  methods  and 
equipment  will  once  again  help  in¬ 
dustry  to  fight  the  menace  that  costs 
Britain  ^6tx)  million  a  year. 

The  Corrosion  Exhibition  is  or¬ 
ganised  by  Corrosion  Technology,  a 
Leonanl  Hill  journal.  Bookings  are 
now  being  accepted  and  full  informa¬ 
tion  is  available  from  The  Organiser, 
Corrosion  Exhibition,  Leonanl  Hill 
House.  Eden  Street.  London,  N.W.i. 


Reorganisation 

Certain  of  the  Shell  Chemical  Co.’s 
ojH-rations  have  l)et*n  integrated  into 
three  divisions  corresponding  to  the 
three  main  fields  in  which  it  is  engaged: 
industrial  chemicals,  agriculture  and 
plastics. 


Delegates  of  the  International  Association  of  Sugar  Confectioner)  Manufacturers  at 
Lyons,  France,  where  the  Technical  Committee  recently  held  its  fifth  session. 
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OBITER  DICTA 

%  This  is  the  best  darn  food  you 
ever  thaw. — U.S.  advert,  for 
frozen  food. 

%  Her  Royal  Highness  .  .  .  will 
visit  a  farm  and  a  tomato  vinery. 
— Programme  of  Princess  Mar¬ 
garet’s  visit  to  Guernsey. 

%  The  Englishman  is  becoming 
more  and  more  an  adventurous 
eater.  I  now  sell  300  snails  and 
40  pairs  of  frogs’  legs  a  day. — 
Soho  restaurateur,  Alex  Gaudin. 
0  In  a  new  bid  to  make  sherry 
attractive  to  Americans,  British 
shippers  will  ask  them  to  try  it 
"  on  the  rocks.”  Sherry,  in 
other  words,  with  ice. — Evening 
News. 

0  Within  a  year  or  so  the  house¬ 
wife  in  Britain  may  expect  to 
go  shopping  and  return  with  a 
year’s  supply  of  food  in  her 
basket. — O.  D.  Godfrey  in  Aus¬ 
tralian  Food  Manufacture. 

•  Coffee  tasting  requires  keen 
sight,  a  sensitive  nose  and  a  dis¬ 
criminating  palate.  For  this 
reason  no  coffee  taster  would 
smoke,  or  invite  a  woman 
wearing  scent  into  his  tasting- 
room. — Press  handout. 

9  Peter  Simple’s  story  of  the 
rhinoceros  that  expired  after  eat¬ 
ing  the  contents  of  a  British 
Railways  packe<l  lunch  has 
causetl  considerable  concern  to 
British  I  ransjxjrt  Catering  Ser¬ 
vices  and  the'r  suppliers. — Letter 
tn  Daily  Telegraph. 

0  As  a  nation  we  h.ave  suffered 
t(K)  long  from  a  reputation  for 
lK)ikxl  cabbjige  and  soggy  jK)ta- 
tot's.  But  we  have  always  had 
a  reputation  for  producing  mag¬ 
nificent  raw  mat<*rials. — Rt. 

lion.  John  Hare,  Minister  of 
Agriculture,  Fisheries  and  Food. 
9  Believing  that  the  world’s 
most  tirwl  adjectives  are  those 
used  in  Ix^er  julvertising,  tlie 
G.  Heileinan  Brewing  Co.,  La 
Crosse,  Wis.,  h:us  made  up  its 
own  language  to  describe  its 
Old  Style  beer.  VIVITY  .  .  . 
QUENST  .  .  .  BRUSTY  .  .  . 
Turing  .  .  .  are  some  of  the 
one-word  headlines  to  lie  ustd 
in  $i,5(x),o<x)  campaign  this 
summer. — The  llrewers  Digest. 
^  And  do  not  neglect  the 
speciality  of  this  coast:  si*a 
urchins.  Within  a  black  round 
shell  bristling  with  sharp  spikes, 
you  find  a  pinkish-grey  gelat¬ 
inous  mass.  Scixip  this  out:  it 
has  a  pronounced  aroma,  and 
tastes  like  a  mixture  of  rasp¬ 
berry,  iixline,  and  bromine. 
Unbelievably  delicious !  — South 
American  Report. 


Thawing  of  frozen  fish 

The  industrial  thawing  of  frozen  fish, 
which  normally  takes  up  to  24  hr.  in 
air  can  now  be  done  in  about  15  min. 
by  dielectric  heating.  This  new  de¬ 
velopment,  which  solves  a  major  prob¬ 
lem  of  the  fish  industry,  is  the  result 
of  work  at  the  Torry  Research  Station 
of  the  D.S.I.R.  A  patent  application 
has  been  made  for  the  method  which 
is  of  great  economic  significance  in  the 
quick  frozen  fotxi  industry,  and  may 
have  wider  application. 

The  method,  known  as  dielectric 
thawing,  depends  on  the  fact  that  if 
any  material  is  placed  between,  but 
without  touching,  two  metal  plates 
which  are  charged  with  an  alternating 
voltage  of  many  tliousands  of  volts  at 
a  frequency  of  about  40  million  cycles 
per  second,  energy  is  produced  in  the 
material  in  the  form  of  heat.  Under 
well  defined  conditions,  fish  may  be 
uniformly  thawed  throughout  a  block 
of  the  frozen  material — either  as  whole 
fish,  as  in  the  ca.se  of  herrings,  or  as 
fillets.  It  is  jxissible  to  control  con¬ 
ditions  far  more  accurately  than  in 
existing  methods,  for  example,  so  that 
individual  fish  in  a  bl<x:k  may  be 
separated  while  remaining  partially 
frozen . 

Laboratory-scale  experiments  at  tlie 
Torry  Research  Station,  Aberdeen,  had 
shown  that  it  was  possible  to  use  di¬ 
electric  heating  successfully  on  tiny 
pieces  of  frozen  fish.  Pilot  scale 
apparatus,  using  slightly  modified 
efjuipment  which  is  commercially  avail¬ 
able,  was  then-fore  set  up.  The  prob¬ 
lem  of  ”  runaway  heating  ”  in  which 
small  portions  of  bkxrks  of  fish 
absorbed  the  major  part  of  the  avail- 
jible  energy  .ind  Ix-came  c(X)ked,  while 
the  rest  of  the  block  remained  hard 
frozen  hiul  to  lx*  overcr)me,  but  now 
the  fish  may  Ixj  fed  into  the  machine 
on  an  endless  lx*lt  and  thawed  in  15 
min. 

At  present  fish  is  thawed  by  laying 
it  out  in  the  air;  it  is  sometimes,  in 
addition,  spraycxl  with  water.  Under 
thest^  conditions,  fish  on  the  outside 
of  a  bl(Kk  thaws  (juickly  and  begins  to 
deteriorate,  while  that  in  the  middle 
remains  frozen.  The  new-  meth<xl  re¬ 
quires  no  handling  during  thawing,  is 
quick  and  therefore  keeps  deterioration 
to  a  minimum,  and  the  »*<}uipment  does 
not  bake  up  much  floor  space. 

The  capital  cost,  about  ^^lo.ooo  for 
equipment  to  thaw  1  ton  of  fish  per  hr., 
is  said  to  lx;  comparable  to  that  for 
freezing  i*quipment  of  similar  capacity. 
Running  and  depreciation  costs  appear 
to  compare  favourably  with  th«  costs 
of  existing  methods  of  thawing. 


Instrument  agents 

The  recently  formed  Analytical 
Instruments  Department  of  Southern 
Instruments,  Ltd.,  have  appointed 
A.  R.  Bolton  and  Co.,  of  Edinburgh, 
as  their  sole  distributors  for  Scotland. 


Services  for  frozen  foods  industry 

E.  S.  and  A.  Robinson,  Ltd.,  and 
associated  companies  are  serving 
Grimsby  industries  from  a  new  office. 
This  move  results  from  demand  for 
closer  liaison  with  the  frozen  foods 
industry  in  the  area,  which  handles 
large  quantities  of  vegetables  as  well  as 
fish  products. 

The  new'  office,  at  53  Hainton 
Avenue,  (Telephone :  58034-5),  will 

mean  more  flexible  supply  by  the  week 
or  day  from  customers’  stocks  to  meet 
the  rapidly  fluctuating  demands  of 
Grimsby  industries.  Closer  liaison  on 
all  aspects  of  packaging  on  the  techni¬ 
cal  and  design  side  will  also  result. 
Member  firms  of  the  Robinson  Group, 
including  the  Robinson  Waxed  Paper 
Co.,  Ltd.,  Paper  Sacks,  and  New 
Merton  Board  Mills,  will  be  in  close 
touch  through  the  new  Grimsby  head¬ 
quarters. 

Northern  Cold  Storage  Ltd.,  has 
announced  the  opening  of  a  new  single¬ 
storey  cold  store,  suitable  for  all  kinds 
of  frozen  fcxxistufis,  in  Ladysmith 
Road,  Grimsby.  It  is  well  outside  the 
fishing  dock-area,  yet  only  10-15  niin. 
from  the  quayside 

The  total  storage  space  is  i-i  million 
cu.  ft.,  divided  into  two  large  r(X)ms 
of  etiual  capacity.  The  store  tempera¬ 
ture  is  as  low  its  —  zo^F.,  and  quick 
freezing  fiicilities  of  the  most  m<xlem 
design  are  also  available  to  customers. 

The  single-storey  building  is  de¬ 
signed  for  u.se  with  nuxlern  devices  for 
mechanical  handling:  fork  lift  trucks 
and  jx'destrian  fork  lifts  are  used 
throughout,  all  capable  of  lifting  loads 
up  to  two  tons. 

This  arrangement  makes  it  p;)ssible 
to  unload,  for  in.stince,  British  Rail- 
w’ays’  new  palletised  insulated  contain¬ 
ers,  with  a  capacity  of  4  tons,  in  about 
five  min. 

The  new  store  has  a  large  yard  areta, 
and  .a  covered  loading  bank  that  will 
accomnuxlate  a  total  of  20  fifteen  ton 
lorries. 

Among  the  customers  that  have 
already  made  use  of  the  store’s  facili¬ 
ties  an*  Adam’s  Wholesiile  Dairies, 
Ltd.,  Birds  Eye  Foods,  Ltd.,  Findus, 
Ltd.,  and  Mac  Fisheries,  Ltd. 


Condensed  milk  regulations 

The  Ministry  of  Agriculture,  Fisher¬ 
ies  and  F(xxi,  has  made  jointly  with 
the  Minister  of  Health,  the  Condensed 
Milk  Regulations,  1950,  which  amend 
the  Public  Health  (Condensed  Milk) 
Regulations,  1923  to  1953.  Provision 
is  made  for  the  sale  of  sweetened  and 
unsweetened  partly  skimmed  (half 
cream)  condensed  milk,  and  require 
it  to  be  lalx'lled  ”  should  not  be  usetl 
for  babies  except  on  medical  advice.” 

The  requirements  of  subsection  3  of 
section  kx)  of  the  Food  and  Drugs  Act, 
1955,  will  not  apply  in  the  case  of  an 
offence  against  any  labelling  or  mark¬ 
ing  provisions  of  tbe  regulations. 


364 


September,  1959 — Food  Manufacture 


Air  Lift  for  Soft  Drink  Compounds 

The  largest  air  consignment  ever  of  soft  drink  compounds  recently  left  Black- 
bushe  Airport  for  Kuwait  in  a  DC.6C  chartered  from  Eagle  Airways.  Manu¬ 
factured  by  W.  J.  Bush  and  Co..  Ltd.,  at  their  Tottenham.  London,  factory, 
the  consignment  comprised  ii  tons  of  concentrated  orange  compounds.  This 
picture  shows  the  casks  of  concentrate  being  loaded  on  to  the  aircraft,  while 
from  left  to  right  in  the  foreground  are:  Messrs.  Georges  Florentin  {an  Export 
Manager,  Bush’s),  G.  W.  Moore  {Shipping  Manager.  Bush's),  J.  H.  Barrett 
{Manager  of  Bush’s  Tottenham  factory),  E.  A.  F.  Bolton  {Administration  Man¬ 
ager,  Bush’s),  J.  W.  Wild  {Director,  H.  Clarkson  Air  and  Shipping  Services. 
Ltd.),  C.  J.  Woodhatch  (Air  Shibbing  Agencies,  Ltd.),  D.  Garton  and  F. 
Moss  {Bush's  Transport  Department). 


Packaging  division 

The  Reed  Paper  Group  have  re¬ 
grouped  several  of  their  companies  to 
form  the  Reed  Packaging  Division, 
strengthening  their  packaging  service. 

The  companies  brought  together  by 
this  grouping  are:  Reed  Corrugated 
Cases,  Ltd.,  who  make  corrugated  and 
solid  fibreboard  cases;  Medway  Paper 
Sacks,  Ltd.,  who,  in  addition  to  mak¬ 
ing  sacks  and  liners,  produce  sack  fill¬ 
ing  and  handling  equipment:  Cut-Outs 
(Cartons)  Ltd.;  Cropper  and  Co.,  Ltd.; 
Paper  Converters,  Ltd.;  and  R.  H. 
Kilmer,  Ltd. 

The  division  will  be  under  the  direc¬ 
tion  of  Mr.  F.  J.  Clark,  a  director  of 
Albert  E.  Reed  and  Co.,  Ltd. 


Highland  herring  cannery  plans 

A  Glasgow  firm’s  tentative  plans  to 
set  up  a  herring  cannery  in  Gairloch, 
Wester  Ross,  are  being  explored  by  a 
three-man  committee  of  Ross  and 
Cromarty  County  Council.  They  are 
hoping  to  meet  representatives  of  the 
Clydehill  Tool  Co.,  of  Glasgow,  and 
hope  to  have  details  of  the  scheme  soon. 

A  spokesman  for  Clydehill  said  that 
the  scheme  was  in  the  embryonic  stage 
and  that  no  company  had  yet  been 
formed.  The  idea  was  a  good  one,  he 
said,  but  depended  on  getting  premises 
and  Government  support.  The  com¬ 
pany  has  asked  the  county  councQ  if  it 
would  be  prepared  to  erect  f)ermanent 
factory  premises  and  lease  them  as  a 
factory  at  an  economic  rent.  The  esti- 
matetl  cost  of  a  factory  is  ^3,000. 

Local  authorities  have  powers  under 
the  Town  and  Country  Planning  (Scot¬ 
land)  Act,  i<)47,  to  provide  factories 
along  these  lines  and  Ross  and  Crom¬ 
arty  County  Council  have  alreadv  done 
so. 


Whisky  waste  for  animals 

An  example  of  the  convertion  of 
material  previously  wasted,  into  a 
useful  by-pro<luct  can  be  seen  on 
the  D.S.l.R.  .shmd  at  the  Scottish 
Industries  Exhibition,  where  Scottish 
.Malt  Distillers,  Ltd.,  are  showing  a 
siimple  of  a  new  animal  fcxxl  which  has 
lH*en  prcxluced  entirely  from  the  resi¬ 
dues  of  malt  whisky  distillation. 

The  new  pnxluct,  known  as  Malt 
Distillers  Dried  Solubles  (or  Malt 
D.D.S.  in  brief),  is  said  to  have  a  high 
protein  value  and  vitamin  B  content. 
It  is  stated  that  farm  experiments  and 
lalx>ratory  tests  with  poultry  have 
already  proved  its  success,  and  its 
greatest  value  is  likely  to  be  as  an  inex- 
jx-nsive  source  of  ‘‘  growth  factors,” 
essentiiU  to  improving  the  health  and 
size  of  table  {xjultry  and  pigs.  Pro- 
tluction  will  be  at  the  rate  of  100  ton 
{H*r  week  by  the  end  of  the  year. 

Until  recently,  pot  ale  or  spent  wash 
in  the  Scottish  malt  whisky  industry 
was  either  put  to  waste  or  evaporated 
and  sold  as  a  fertiliser. 


Forlheomin^  Events 

Society  of  Chemical  Industry 

October  1-2.  Symposium:  “En¬ 
zymes  in  the  manufacture,  storage  and 
distribution  of  fixxl.”  To  be  held  at  the 
Royal  Society  of  Medicine,  1,  Wimpole 
Street,  London,  W.i.  Octolwr  i — 9 
a. 111.-5. 30  p.ni.  and  October  2 — 9.15 
a.ni.-4.3o  p.m. 


Concentrated  apple  juice 

A  new  aincentrated  appile  juice 
called  Dapple,  pnxluced  by  the  newly- 
developed  v'acuum  freezing-drying 
techniques,  is  bc'iiig  manufiictured  by 
C.  Robinson  and  Co. 

A  spokesman  for  the  company  said 
that  the  juice  was  highly  concentrated, 
and  contained  more  vitamin  C  per 
fl.  oz.  than  any  other  pun-  fruit  juice 
concentrate  on  the  market. 


Changes  of  address 

Areiico,  Ltd.,  have  moved  to: 
Pixmore  Avenue,  Letchworth,  Herts. 
Tel.:  Letchworth  965.  Telegrams: 
Arencomek,  Letchworth. 

The  new  address  of  the  National 
College  of  Food  Technology  is:  St. 
George’s  Avenue,  Weybridge,  Surrey. 
Tel.:  Weybridge  3991. 

The  head  office  of  Regent  Foo<ls, 
Ltd.,  is  now  at:  112,  City  Road, 
London,  E.C.i.  Tel.:  Clerkenwell 
0552- 


News  for  importers 

Polish  butter  quota:  A  special  in¬ 
crease  of  5,000  tons  has  been  made  in 
the  quota  for  the  import  of  butter  from 
Poland  in  1959.  Poland  has  agreed 
to  purchase  increased  quantities  of 
U.K.  capital  and  consumer  goods  to  an 
equivalent  value. 


Restrictions  on  import  of  dollar  area 
butter:  The  B<xird  of  Trade  has  re¬ 
moval  restrictions  on  the  import  of 
butter  from  the  dollar  area.  The  Open 
General  Licence  has  lieen  amended 
accordingly. 


Tartaric  acid. — The  Board  of  Trade 
have  given  notice  that  they  are  con¬ 
sidering  an  application  for  the  imposi¬ 
tion  under  the  Customs  Duties  (Dump¬ 
ing  and  Sulisidies)  Act,  1957,  of  anti¬ 
dumping  duties  on  tartaric  acid  im¬ 
ported  from  Italy,  Spain  and  Western 
Germany. 


Fresh  pear  imports. — The  Board  of 
Trade  have  announced  that  the  quotas 
for  the  import  of  fresh  pears  from 
Western  European  and  certain  other 
countries  and  from  the  Dollar  Area 
have  been  amalgamated  to  form  a 
single  quota,  i.e.,  480,000  cwt.,  and 
licences  will  be  issued  to  cover  the 
perkxi  July  i,  1950  to  June  30,  i960. 
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Mr.  A.  M.  Lewis  Mr.  J.  L.  Watkinson 


PEOPLE 

Mr.  Arthur  Maxwell  Lewis,  m.a., 
B.sc.,  has  joined  the  staff  of  Reads, 
Ltd.,  as  general  sales  manager.  Pre¬ 
viously  he  was  general  manager  of  Har¬ 
lequin  Press  (1955),  Ltd.,  a  subsidiary 
company  in  the  George  Newnes  Pub¬ 
lishing  Group. 

Mr.  Maxwell  Lewis  is  a  member  of 
the  Society  of  Automotive  Engineers, 
the  Advertising  Association  and  the  In¬ 
corporated  Sales  Majiagers’  Associa¬ 
tion. 

* 

Mr.  John  F.  B.  Blatch  has  been 
appointed  secretary  to  Mac  Fisheries, 
Ltd.  He  was  educaterl  at  Bradfield 
and  University  College,  London. 

In  1949  Mr.  Blatch  was  appointed 
secretary  to  Poultrim,  Ltd.,  a  com¬ 
pany  concerned  with  importing  poul¬ 
try.  Since  1957  he  has  been  secretary 
to  Britfish,  Ltd.,  a  company  handling 
exports  of  fish  to  Russia. 


Lord  Netherthorpe  who  has  been 
president  of  the  National  Farmers’ 
Union  for  the  past  14  years  will  not 
seek  re-election  when  his  present  year 
of  office  expires  next  January. 

As  Mr.  James  Turner  he  was  first 
elected  president  in  1945. 


Sir  Ambrose  Keevil  has  been  ap¬ 
point'd  chairman  of  Fitch  Lovell, 
Ltd.,  with  Mr.  Norman  F.  Lambol'rne 
and  Sir  Rolande  Wall  as  vice-chair¬ 
men.  Due  to  the  increase?  in  his  other 
commitments  Sir  Graham  Rowland¬ 
son  has  resigned  from  the  bcxird. 


At  the  Annual  Meeting  of  the  Society 
for  Applied  Bacteriology,  held  in  Lon¬ 
don  on  July  8,  the  following  were 
among  those  confirmed  in  office:  hon. 
president,  Mr.  D.  A.  McKenzie;  hon. 
treasurer,  Mr.  G.  Elis  Jones;  hon. 
editors,  Dr.  S.  E.  Jacobs  and  Dr. 
C.  A.  E.  Briggs. 

After  8  years  as  hon.  secretary,  Mr. 
G.  Sykes  announced  his  resignation. 
His  place  will  l>e  taken  by  Dr.  Ella 
M.  Barnes,  d.phil.,  dip.bact.  This 
change  will  take  place  towards  the  end 
of  October. 


Mr.W.  S.H.  Betts 


Mr.  J.  Bennett 

Mr.  Julian  T.  Campbell  is  retiring 
from  Betts  and  Co.,  Ltd.,  on  Septem¬ 
ber  30.  He  joined  the  company  in 
1913  and  has  been  in  charge  of  sales 
since  1932. 

Mr.  William  S.  H.  Betts  will  be¬ 
come  director  in  charge  of  sales  as  from 
October  i  and  Mr.  Russell  W.  Smith 
has  been  appointed  an  assistant  sales 
manager.  Mr.  H.  Offer  will  become 
sales  office  manager  for  capsules,  in¬ 
cluding  foil,  and  Mr.  R.  G.  Rowson 
will  become  sales  office  manager  for 
tubes. 

Mr.  j.  Tipping,  has  joined  the  sales 
force  as  a  representative. 

* 

Mr.  Stewart  Cole  has  been  ap¬ 
pointed  chairman  of  Eskimo  Foods, 
Ltd.,  in  the  place  of  the  late  Mr.  W.  A. 
Bennett.  The  position  of  managing 
director  will  be  filled  by  Mr.  John 
Bennett,  j.p.,  managing  director  of 
Northern  Trawlers,  Ltd.  The  manag¬ 
ing  director  of  Eskimo  Foods,  Ltd., 
Mr.  j.  G.  Sprott  was  appointed  to 
the  bmrd. 


« 

Dr.  W.  G.  Senior,  c.b.e..  Chief 
Dental  Officer,  Ministry  of  Health,  has 
been  appointed  as  Chairman -Elect  of 
the  Royal  Society  of  Health’s  Council. 
He  will  assume  office  on  October  i, 
1950. 


Mr.  John  Kirwan-Taylor,  who 
joined  the  Ixxird  of  Unigate,  Ltd.,  at 
the  time  of  the  merger  between 
United  Dairies,  Ltd.,  and  Cow  and 
Gate,  Ltd.,  has  now  joined  the  board 
of  Cow  and  Gate,  Ltd. 


Mr.  R.  Groves,  m.a.,  b.sc.(oxon.), 
K.R.I.C.,  has  accepted  an  invitation 
from  the  Minister  of  Agriculture,  Fish¬ 
eries  and  Food  to  serve  as  chairman  of 
the  Food  Standards  Committee  for  the 
next  three  years. 

Welcoming  the  appointment  of  an 
independent  chairman  of  the  Food 
Standards  Committee,  the  Food  Manu¬ 
facturers’  Federation  stated  that  the 
selection  of  Mr.  Groves  would  do  much 
to  smooth  the  way  toward  better 
working  between  the  industry  and  the 
committee. 


Mr.  J.  F.  B.  Blatch  Mr.  R.  F.  A.  Crane 


Mr.  R.  F.  a.  Crane,  formerly  pro¬ 
vincial  sales  manager  of  Bowater- 
Eburite  Fibre  Containers,  has  been  ap¬ 
pointed  sales  manager  of  the  Autolex 
Division  of  Bowater-Eburite  Flexible 
Packaging.  He  has  been  with  the 
organisation  for  25  years  and  will 
operate  from  the  Autolex  headquarters 
at  Sunbury-on-Thames. 

Mr.  j.  L.  Watkinson  has  been  ap¬ 
pointed  sales  manager  of  the  Packag¬ 
ing  Papers  Division,  Bowater-Eburite 
Flexible  Packaging,  Ltd.,  and  is  now 
responsible  for  the  sale  of  film  and 
paper  bags  as  well  as  packaging  papers. 

Mr,  Watkinson  started  Bowater  sales 
in  the  waxed  paper  field  in  1950  and 
was  previously  manager  of  the  packag¬ 
ing  papers  department  of  Bowaters 
Sales  Co. 


H.  Iredale  Nelson,  m.a.,  has  been 
appointed  advertising  manager  of  Di- 
versey  (U.K.),  Ltd.,  and  Deosan,  Ltd. 
He  was  formerly  publicity  manager  of 
the  Sheepbridge  Engineering  Group. 
He  will  be  responsible  for  handling  all 
publicity  for  the  range  of  Diversey  and 
Deosan  cleansing  and  sterilising  pro¬ 
ducts. 


Dr.  D.  a.  Sutton,  ph.d.(lond.), 
B.sc.,  A.R.C.S.,  has  been  appointed  di¬ 
rector  of  research  of  the  British  Gela¬ 
tine  and  Glue  Research  Association. 
He  is  expected  to  take  up  his  appoint¬ 
ment  towards  the  end  of  October.  He 
succeeds  Mr.  A.  G.  Ward,  o.b.e.,  m.a., 
F.iNST.p.,  who  was  director  of  research 
from  the  formation  of  the  association 
in  1948  to  the  end  of  August. 


Obituary 

The  death  occurred  in  London  on 
August  4  of  Mr.  George  H.  Watts, 
who  was  financial  director  of  the  Ex¬ 
press  Dairy  Co.  (London),  Ltd.  He 
was  previously  secrebiry  to  the  com¬ 
pany  and  was  with  the  group  for  41 
years. 

* 

The  death  occurred  on  August  23  of 
Mr.  Leonard  Maggs,  chairman  of 
Unigate,  Ltd.  He  was  chairman  and 
managing  director  of  United  Dairies, 
Ltd.,  for  17  years  prior  to  the  forma¬ 
tion  of  Unigate,  Ltd. 
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Erections  and  Extensions 


Bentley  Bakeries.  Ltd.,  are  ex¬ 
tending  their  bakery  in  Smeaton 
Street.  Middlesbrough,  Yorks. 

* 

Fentimans  Direct  Supply  (k>.. 
Ltd.,  are  having  a  mineral  water 
factory  erected  on  a  site  at  Lower 
Gosford  Street,  Middlesbrough, 
Yorks. 

* 

British  Bakeries.  Ltd.,  are  having 
a  bakery  and  distribution  depot 
built  on  a  site  at  Brent  Road, 
Southall,  Middlesex.  These  new  p.e 
mises  will  eventually  employ  530 
workers. 


Standard  Bottle  Co.,  Ltd.,  are 
having  extensions  built  to  their  fac¬ 
tory  in  Bounds  Green  Road,  Lon¬ 
don,  N.ii. 

* 

Neilson's,  Ltd.,  ice  cream  manu¬ 
facturers,  have  opened  a  newly- 
constructed  branch  depot  for  ice 
cream  and  frozen  foods  at  Llantar- 
nam  Road,  Cwmbran,  South  Wales. 
* 

Eskimo  Foods.  Ltd.,  iqo-igb, 
Ilderton  Road,  London,  S.E.15, 
have  opened  a  newly-constructed 
frozen  food  depot  at  Camden  Town, 
London,  N.W.i. 


Food  in  Parliament 

A  plan  for  the  setting  up  of  a  meat 
research  centre  is  under  examination. 
M.P.'s  were  told  that  the  project  was 
under  “  active  consideration  ”  by  the 
Agricultural  Research  Council,  but  it 
might  be  some  time  before  a  decision 
was  reached  on  it. 

Meanwhile,  there  is  a  scheme  to 
establish  a  small  laboratory  near  Cam¬ 
bridge,  where  the  meat  research  work 
now  carried  on  at  the  Low  Tempera¬ 
ture  Research  Station  can  be  expanded. 

Experimental  work  of  a  different 
kind  has  been  conducted  at  Torry 
Research  Station,  Aberdeen,  during 
the  last  three  years.  Here  the  scien¬ 
tists  have  been  working  on  various 
designs  of  fish  freezers  for  use  in  fishing 
trawlers.  The  results  of  their  labours 
may  be  the  provision  of  more  and 
cheaper  fish  of  higher  average  quality. 

The  story  began  in  1956  when  full- 
.scale  commercial  experiments  on  the 
distant  water  trawler  Northern  Wave, 
proved  the  technical  feasibility  of 
freezing  the  first  part  of  the  catch,  and 
the  suitability  of  the  vertical  plate 
freezer  specially  designed  by  the  Tony 
Research  Station.  The  experiments 
also  afforded  considerable  information 
on  the  vital  angle  of  costs.  Subsequent 
work  has  improved  the  freezer  and  led 
to  the  design  of  a  part-freezing  trawler. 

Now  the  research  station  staff  are 
advising  interested  trawler  owners  and 
manufacturers,  about  the  layout  of  the 
new  vessel  carrying  this  special  freez¬ 
ing  equipment  and  cold  storage  facili¬ 
ties. 

Steps  were  taken  in  Parliament 
recently  to  allay  any  public  anxiety 
which  exists  about  the  amount  of 
strontium  in  wholemeal  bread.  Scien¬ 
tific  pronouncements  on  the  subject 
had  given  rise  to  public  misconceptions 
as  to  the  continuing  value  of  this 
bread,  it  was  suggested. 

M.P.’s  were  told  that  there  was  no 
ground  for  anxiety.  The  effect  of  sub¬ 
stituting  wholemeal  bread  for  white 
bread  in  an  otherwise  average  diet,  was 
to  raise  the  ratio  of  strontium  <jo  to 
calcium  in  the  total  diet  approximately 
from  six  to  nine  strontium  units.  This 
higher  figure  is  a  long  way  from  the 
level  causing  concern  about  human  life. 

Last  year  there  were  48  outbreaks  of 
food  poisoning  in  hospitals. 

Fifteen  were  traced  to  meats  or  meat 
products,  two  to  cheese,  and  in  eight 
cases  the  food  responsible  was  not 
known.  Salmonellae  organisms  were 
responsible  in  the  other  23  outbreaks, 
but  the  causal  food  was  only  identified 
in  one. 

Mr.  Hare,  the  Agriculture  Minister, 
has  discounted  fears  expressed  by  one 
M.P.  that  the  fall  in  British  sow  pro- 
tluction  constitutes  "  a  danger  to  the 
bacon,  pork,  sausage,  and  pie  trades,” 
imperilling  British  employment  and 
production,  and  opening  the  door  to 
foreign  competition  adverse  to  these 
home  food  industries. 


Approved  chemical  agents 

In  accordance  with  Regulation  27 
(6)  (a)  of  the  Milk  and  Dairies  (General) 
Regulations,  1959,  the  Minister  of 
Agriculture,  Fisheries  and  Food,  and 
the  Minister  of  Health  have  approved 
of  the  following  products  for  the 
cleansing  of  milk  tankers,  vessels  or 
appliances  as  an  alternative  to  scalding 
with  boiling  water  or  steam:  Kinray 
Hypochlorite  (agricultural  grade),  and 
Cheshire  Detergent  Steriliser  made  by 
the  Reddish  Chemical  Co.,  Ltd.,  and 
Stericlens  made  by  Bell  and  Sons,  Ltd. 


Luncheon  meat  code 

Di.-cus..ion.s  have  recently  taken 
place  between  the  Fcxxl  Manufacturers’ 
Federation,  Inc.,  and  the  Association 
of  Public  Analysts  on  the  question  of 
the  meat  content  of  luncheon  meats. 
Arising  from  these  discussions  a  Ccxle 
of  Practice  has  now  been  agreed  to 
come  into  operation  as  from  October  i, 
i‘>59.  This  provides  for  a  minimum 
meat  content  of  8o‘)(,  in  all  luncheon 
meats. 

Discussions  on  the  question  of  other 
canned  meat  lines  are  proceeding  be¬ 
tween  the  two  bodies. 


Beecham  group  sales  up 

The  total  sales  for  the  Beecham 
Group,  Ltd.,  for  the  year  ended 
March  31,  1959,  rose  by  £b,22^,oc^  to 
;^40,407,9i4.  Home  profits  rose  by 
^^7,831,  and  included  ^399, 175  from 
Thomas  and  Evans,  Ltd.,  for  the  7 
months  following  up>on  their  acquisi¬ 
tion, 

A  final  dividend  of  14%,  making  a 
total  of  24%  for  the  year  was 
approved. 


Butterfields’  profits  down 

The  profit  before  providing  for  taxa¬ 
tion  for  the  year  ended  March  31,  1959, 
for  W.  P.  Butterfield,  Ltd.,  fell  from 
£^7i>^35  in  the  year  before  to  ;^99,I90. 
In  his  annual  rep)ort  the  chairman,  Mr. 
C.  Butterfield,  stated  that  while  the 
turnover  had  almost  been  maintained 
the  profit  margin  had  droppjed, 
accounting  for  the  decline. 

The  net  profit  amounted  to  ;^53,490 
(^82,135),  and  a  final  dividend  of  6%, 
less  tax,  for  the  year,  was  approved. 


“  600  ”  profits  down 

The  combined  profits  of  the  George 
Cohen  6(X)  Group,  Ltd.,  before  taxa¬ 
tion  amounted  to  ;^i,3o8,i09  for  the 
year  ended  March  31,  1959,  compared 
with  ;^i,8i3,8i5  for  the  previous  year. 


Increased  yeast  exports 

The  annual  report  of  the  Distillers 
Co.,  Ltd.,  states  that  the  home  sales  of 
yeast  during  the  year  ended  March  31, 
1959.  were  satisfactory :  the  downward 
trend  of  the  past  few  years  appeared  to 
have  given  way  to  a  degree  of  stabilisa¬ 
tion.  Referring  to  exports,  the  pros¬ 
pects  were  described  as  extremely  en¬ 
couraging  for  there  had  been  a  sub¬ 
stantial  increase,  particularly  of  dried 
yeast. 
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Norwegian  fish  plant  capacity 

Plans  have  been  prepared  for  doubl¬ 
ing  the  capacity  of  the  Findus  frozen 
fish  plant  at  Hammerfest  in  North 
Norway.  If  the  plans  are  carried  out, 
the  number  of  workers  will  have  to  lie 
increased  from  6*xj  to  i.otxi  or  i.Kxi. 


Canned  banana 

A  wide  demand  is  ex|)ecte<l  for  a 
new  Dominican  Republic  banana  pro¬ 
duct,  canned  fresh  mashed  banana.  It 
is  stated  that  the  pnxluct  can  be  stored 
for  more  than  a  year  at  room  tempi-ra- 
ture  with  no  loss  of  freshness  or  quality. 

The  factory  in  the  Dominican  Re¬ 
public  lx*gan  pro<luction  hist  October 
with  a  capacity  of  3  million  lb.  This 
has  been  raised  to  5  m.  lb.  and  it  is 
intended  to  extend  priKluction  to  a 
tobil  of  15  m.  lb. 


** Palatable”  dehydrated  bananas 

Mr.  11.  Lowenstein,  a  South  African 
industrial  chemist,  has  invented  a 
technique  for  dehydrating  bananas  that 
promises  to  take  up  all  the  “  slack  ”  in 
banana  supplit's  by  converting  them 
into  a  highly  palatable  dried  food  for 
both  the  South  African  and  overseas 
markets.  The  banana  co-ojK^rative  at 
White  River,  in  the  Transv.uil,  hius 
taken  a  half  share  in  the  company 
fornn-d  ri*cently  to  manufacture  and 
market  the  product. 

The  dehyilrated  banana  is  a  light 
yellow,  crisp,  flaky  substince,  easily 
digestible  and  with  an  agreeable 
flavour,  proposed  to  lx-  sold  in  packets 
as  a  sweetmeat,  which  can  also  lx*  used 
:is  a  {xirridge  since  it  is  soluble  in  milk. 


Australian  radiation  research 

A  combined  research  jirogramme 
into  the  us(>  of  radiation  to  kill  bac¬ 
teria  in  f(K>d  is  being  comlucted  by  the 
Australian  Atomic  Energy  Commission, 
aiifl  the  Scientific  and  Industrial  Re- 
s*-arch  (Jrganis<'ition,  while  the  Austral¬ 
ian  Army  will  also  contribute  ex|x*rts. 

Among  the  problems  to  lx-  investi- 
g.iteil  is  the  effect  of  radiation  on  tlx* 
fruit-fly  infestation  of  fruit,  and 
whetlx-r  nuliation  will  effect  the  tex¬ 
ture  of  fruit.  Scientists  sjiy  that  the 
w'ork  on  fruit-fly  infestation  is  so  pro¬ 
mising,  that  it  may  succcxkI  in  n*stor- 
ing  Australia’s  ex|X)rt  eaniings  on 
citrus  fruits.  The  programme  will  1m* 
uiulertaken  in  a  s|M*ciaI  s«*ction  of  the 
A.E.C.’s  res«*arch  centre  at  Lucas 
Heights,  Sydney. 


Venezuelan  flour  mill 

A  flour  mill,  Grandes  Molinos  de 
Venezuela  S.A.,  built  with  the  finan¬ 
cial  and  tc'chnical  assistance  of  the 
Argentine  concern,  Bunge  and  Bom, 
Ltda.,  was  recently  inaugurated  in 
Venezuela.  The  new  mill  occupies  a 
i2-fl(x>r  building,  amd  is  said  to  be 
fitted  with  the  most  up-to-date  equip¬ 
ment  in  the  continent.  So  far,  20 
million  Ixilivares  have  been  invested, 
to  be  increased  to  30  million  in  the  next 
stage. 

The  initial  production  of  7,000  sacks 
of  flour  a  day  (i.c.  94,61x1  tons  a  year) 
covers  over  50%  of  the  country’s  total 
consumption,  estimated  at  4  million 
sacks  a  year. 

In  addition  to  flour,  the  plant  will 
have  a  daily  output  of  135  tons  of  by¬ 
products  for  use  as  animal  feeds  which 
will  lx*  more  easily  available  to  farmers 
th.an  when  they  were  imported. 


Technical  Press  Review 

September 

Dairy  Engineering. — Improving 
Shelf  Life  of  Milk  and  Milk  Pro¬ 
ducts —  i;  New  .Methoils  and  Mater¬ 
ials  for  Packaging  l.)airy  Pnxlucts; 
Vacuum  Fomiing;  Packiiging  Exhi¬ 
bition  Preview;  Profile  of  an  Aus¬ 
tralian  Co-operative  Dairy;  Bulk 
Handling. 

World  Oops. — Plantation  Equip¬ 
ment:  The  Russian  Tea  Industry; 
The  Machine  in  Tropical  Agricul¬ 
ture — i;  Preparing  Land  for  Ctx'oa 
in  Ghana;  Chemical  Taints  in  Ara- 
bica  Coffee. 

.Manufueturing  Chemist. — Pack¬ 
aging:  Review  of  Packaging  Exhibi¬ 
tion;  Lalx'IIing  and  Sealing  Packed 
Merchandise  anti  Protlucts;  Chemi¬ 
cal  Protection  Against  Radiation; 
Determination  of  the  Moisture  Con¬ 
tent  of  Gelatine  tand  Animal  Glue; 
Use  of  Electronics  in  Pharmalogical 
Rest*arch. 

I’etroleum.  -  Some  Geological  and 
Geophysical  Methods  for  Mtxlern 
Di!  Exploration;  Oilfield  IX*veIop- 
ment — 4;  Chnimotographic  Analysis 
and  Oil  Exploration;  Hartl-facing  of 
Drilling  Gear;  Instrumentation  in 
the  Petroleum  Irulustry;  East 
Euro|x*’s  Petroleum  Plans. 

For  specwien  copies  write  to 
Leonard  Util  House,  Eden  Street, 
I-ondon,  A^.W'.2. 


Dominican  sugar  refining 

The  first  7,000  tons  of  sugar  ever  to 
be  refined  by  a  Dominican  company 
have  been  shipped  to  New  York  as 
part  of  a  I2,(xx)  tons  order.  The  Por- 
venir  refinery  of  the  Azucarera  Haina 
company  at  San  Pedro  de  Macoris  is 
producing  the  new  Eversweet  brand 
sugar.  A  report  on  samples  by  the 
New  York  Sugar  Trade  Laboratory 
stated  that  the  sugar  is  of  very  high 
quality. 


Hungarian  food  trend 

Consumption  of  meat,  butter  and 
cheese  is  reported  to  have  risen  sharply 
in  Hungary  over  the  past  few  years. 
And  less  bread  is  being  eaten. 

Figures  given  by  Fcxxl  Minister  Imre 
Kovacs  show  that  50%  more  butter 
and  35%  more  cheese  was  eaten  last 
year  than  in  1955.  The  amount  of  meat 
eaten  per  year  by  the  average  Hun¬ 
garian  rost^  from  72  lb.  before  the  war 
to  loi  lb.  last  year. 

Sharpest  rise  has  Ixen  in  the  con¬ 
sumption  of  Ixer.  In  1932  less  than  4 
pints  of  beer  per  head  of  (xpulation 
were  drunk,  but  last  year  the  figure 
was  more  than  50  pints. 


Glucono-delta-lactone  tests 

Glucono-delt'i-lactone  has  been  avail¬ 
able  commercially  to  the  U.S.  fixxl 
industry  for  over  twenty  years  but, 
until  recently,  its  use  in  foods  has  been 
limited  to  spt'cific  small  quantity  usage 
in  such  pnxlucts  as  bland-flavoured 
sherlx*ts,  and  to  reduce  fat  absorption 
in  watfle  cones  and  doughnuts.  Now 
the  U.S.  Armed  Forces  are  engaged  in 
51  development  programme  to  provide 
a  chemically  leavened  bread  mix  which 
will  pnxluce  bread  without  the  con¬ 
ventional  yeiust  fi'rmentition  and 
proofing  steps.  The  acidulant  of  choice 
in  the  chemical  leavening  system  of 
this  bread  mix  is  glucono-delti-lactone. 

Published  re|X)rts  of  this  work  have 
created  a  new  interest  in  this  acidulant, 
not  only  for  the  bread  mix,  but  in 
many  other  baked  products.  Becau.se 
of  the  slow  hydrolysis  rate  of  g.d.I.  in 
cold  water,  little  acid  is  formed  during 
cake  batter  preparation,  with  a  result¬ 
ing  small  loss  of  airlxm  dioxide  in  this 
stage.  The  main  release  of  carbon 
dioxide  <x:curs  at  the  elevated  tempera¬ 
tures  of  the  baking  cycle,  w’hich  is  the 
ideal  time.  Also,  since  the  .acid  is 
formed  at  a  controlled  even  rate,  the 
carbon  dioxide  is  evolved  at  an  even 
rate,  pnxlucing  a  texture  in  the  baked 
pnxluct  of  small,  even  air  sacs. 
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Correspondence 

Role  of  Consultants 

Sir, 

As  a  practising  consultant  I  was 
pleased  to  read  the  article  on  "  Consul¬ 
tants  in  the  Food  Industry  ”  in  your 
June  issue.  I  am  inclined  to  think,  how¬ 
ever,  that  after  reading  this  article, 
manufacturers  will  be  left  with  the 
impression  that  consultants  are,  in 
general,  elderly  men  who  have  spent 
nearly  a  life-time  specialising  in  one 
field  of  an  industry.  Indeed  the  writer 
seems  to  be  advocating  this  when  he 
states  that  in  his  opinion  the  majority 
of  all  independent  consultants  in  the 
future  will  be  highly  specialised.  I 
very  much  hope  this  will  not  be  the 
case  and  indeed  I  doubt  that  such  a 
state  of  affairs  will  arise. 

In  my  opinion  such  over  specialisa¬ 
tion  is  detrimental  to  the  consultant 
and  of  only  limited  use  to  the  industry. 
I  am  sure  there  is  greater  scope  for 
what  the  writer  called  the  '*  all 
purpose  ’*  (food  of  course)  consultant 
and  more  particularly  from  the  food 
firms  who  cannot  afford  a  full-time 
chemist  or  investment  in  a  laboratory. 

It  should  not  be  imagined,  however, 
that  the  “  all  purpose  ”  consultant  is 
necessarily  a  Public  Analyst  or  that 
the  F.R.I.C.  Branch  E  is  a  qualifica¬ 
tion  purely  in  the  "  Analysis  of  Fowls 
and  Drugs.”  Those  passing  the 
Branch  E  qualification,  and  they  are 
few  in  number,  must,  in  addition 
"  show  a  special  knowledge  of  the 
origin,  composition,  commercial  pre¬ 
paration  and  preservation  of  food  ” 
and  also  ”  must  be  conversant  with 
relevant  legislation,  especially  with  the 
provisions  of  the  Fo<k1  and  Drugs 
Acts.” 

It  is  not  surprising  therefore  that  the 
Branch  E  chemist  is  in  great  demand 
by  the  larger  concerns  in  the  food 
industry.  In  addition  to  his  spt*cialised 
knowledge  he  is  of  course  qualified  on 
a  par  with  the  Public  Analyst  and  this 
has  obvious  advantages.  The  numln'r 
of  such  highly  qualified  food  chemi.sts 
is  relatively  small,  only  approximately 
450,  or  le.is  than  io*’(,,  of  all  F.R.I.C.’s 
being  qualified  in  Branch  E.  Never¬ 
theless  those  wishing  to  engage  such  a 
scientist  can  find  consultants  in  the 
manner  outlined  in  your  article.  Many 
Public  Analysts  are  also  con.sultants, 
but  manuf.'icturers  can  perhaps  be 
excused  if  they  think  of  the  Public 
Analyst  as  the  ”  nigger  in  the  w(K>d 
pile.”  The  very  nature  of  his  appoint¬ 
ment  means  that  the  Public  Analyst 
owes  allegiance  to  the  public 

The  writer  is  firmly  of  the  opinion 
that  what  the  fo<xi  industry  requires  Ls 
a  laboratory  in  every  factory,  however 
small  the  factory.  Scientific  methods 
of  pnxluction  and  control  are  essential 
to  jirosperity  and  the  ever  increasing 
flow  of  fcx)d  legislation  means  more 
lalioratory  work  if  the  manufacturer 


is  to  be  sure  that  his  products  comply 
with  the  law. 

Such  an  ideal  state  of  affairs  is  not 
possible  for  various  reasons,  the  chief 
one  being  as  pointed  out  in  your  article 
that  even  the  smallest  type  of  works 
laboratory  will  cost  a  few  thousand 
pounds  a  year  today.  However,  con¬ 
sultants  highly  qualified  in  food 
chemistry  and  with  fully  staffed  and 
well  equipped  laboratories  are  available 
and  willing  to  give  daily  scientific 
services  which  would,  in  effect,  be 
equivalent  to  having  a  laboratory  in 
the  factory.  The  cost  need  be  no  more 
than  the  salary  of  one  chemist,  and 
could  be  less. 

Far  from  there  being  limited  scope 
for  such  consultants,  the  demand  will 
undoubtedly  increase  and  in  conse¬ 
quence  the  demand  for  consultants 
highly  specialised  in  a  limited  field  will 
also  increase. 

”  CONSULTANT.  ” 

(Name  and  address  supplied.) 


Consulting  Association — a  clash 
of  views 

Sir, 

I  have  read  with  interest  the 
article  ”  Consultants — their  role  in  the 
Food  Industry  ”  in  the  June  issue. 

Undoubtedly  firms  possessing  no 
laboratory  of  their  own  can  profit  from 
the  assistance  of  an  appropriate  con¬ 
sultant  (and  here  one  may  mention 
that  chemistry  is  not  the  only  science 
on  which  advice  may  be  needed). 

An  additional  point  that  might  be 
made  is  that  even  where  a  small  control 
or  research  laboratory  exists,  its  staff 
can  often  produce  far  more  effective 
work  if  given  the  opportunity  of  dis¬ 
cussing  their  problems  at  regular  in¬ 
tervals  with  a  visiting  advisory  con¬ 
sultant  who  is  a  specialist  in  their  field. 

Other  ways  in  which  a  consultant 
can  be  of  service  are  well  summarised 
in  the  article  referrt'd  to.  As  regards 
the  new  Assixriation  of  Consulting 
Scientists,  it  should  perhaps  be  made 
clear  that  this  is  not  yet  a  fully  repre- 
■sentative  Ixxly.  Whether  it  will  ever 
become  so  will  of  course  depend  on 
how  w’isely  it  develops. 

IndeptMulent  consultants  are  usually 
strong  individualists,  and  loth  to  sur¬ 
render  any  of  their  independence. 
Many  are  still  dubious  about  the 
advantages — to  their  clients  and  to 
themselves — of  any  ”  organisation  ” 
other  than  that  already  provided  by 
their  professional  institutes. 

Possibly  all  will  in  time  be  converted. 
A  character  in  a  recent  .\merican  novel 
is  the  despair  of  his  teen-age  daughter 
btxrause  he  refuses  to  buy  scenterl 
after-shave  lotion.  "  Don’t  you  want 
to  be  lik"  everyone  else.  Daddy?”  she 
cries  plaintively. 

”  ANOTHER  CONSULTANT.” 

(Name  and  address  supplied.) 


pH  of  Pig  Muscles 

Sir, 

In  his  elaborate  work  on  elec¬ 
trical  stunning  of  pigs,  Blomquist  made 
some  remarks  on  the  skew  frequency 
distribution  of  the  pH  values  found.* 
We  made  comparable  pH  measure¬ 
ments  in  several  muscles  of  CO,  anaes¬ 
thetised  pigs  24  hr.  after  slaughter  and 
our  figures  are  in  agreement  with  the 
author's  although  we  found  a  normal 
distribution  if  we  put  the  frequency 
against  the  logarithm  of  the  deviation 
of  the  pH  from  the  ”  approximate 
isoelectric  pH  ”  of  the  particular 
muscle  under  review.  This  gives  the 
possibility  of  calculating  a  standard 
deviation. 

At  the  same  time  we  can  get  a  better 
picture  of  possibly  (Kcurring  abnor¬ 
malities.  An  excessive  amount  of  low 
values  as  a  result  of  an  increase  of  cases 
of  ”  myopathie  exudative  depigmen- 
taire  ”*  will  become  evident  from  an 
increased  frequency  in  the  utmost  part 
of  the  left  wing  of  the  curve.  On  the 
other  hand  excessive  exhaustion  of  the 
pigs  on  their  way  to  the  killing  floor,® 
gives  rise  to  increased  frequencies  on 
the  extreme  right  hand  side  of  the 
curve. 

The  graph  below  shows  the  men¬ 
tioned  />H  deviation  of  m.  semitendi- 
nosus. 

About  so",',  of  the  pH  values  are 
localised  within  —0-67  and  -fo.67  of 
the  standard  deviation. 

J.  H.  LUIJERINK 

N.V.  Zwanenberg  Research 
Laboratories,  Holland. 
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Recent  Patents 

COMPLETE  SPEapICATIONS  ACCEPTED 

815,741.  T.  AND  T.  V'iCARs,  Ltd.,  and 
(».  F.  C.  Goff:  Apparatus  for  cutting 
and  impressing  dough. 

J-  J-  Blow.  Ltd.;  Milk  c<k)1- 
ing  apparatus. 

816.202.  De  Bataafsche  Petroleum 
Maatsc'Happij  N.V.  ;  Ethylene  dihromide 
pre|)aratic>ns  and  method  of  treating  fruit 
therewith. 

816,677.  Braunschweigische  .Maschin- 
e.nbaunstal  A.(i. :  .\pparatus  for  the  pro¬ 
gressive  treatment  of  liquids — for  ex¬ 
ample,  sugar  juices — with  other  liquids 
aiul  gast's. 

ABSTRACTS  OF  BRITISH  PATENTS 

t>ne  piece  paper  container 

An  apparatus  and  a  method  for  mak¬ 
ing  a  cup-like  container  from  a  single 
pi^e  of  paper  are  described,  which  com¬ 
prise  gathering  the  Inittfim  portion  of  a 
tulie  rolled  from  the  jiap-r  to  form  a 
pleated  base  ami  a  central  pillar  which 
is  finally  formed  into  a  central  button. — 
812,967.  Lily  Cups  Overseas,  Ltd. 

Pudding  compositions 

\  pudding  com|X)sition  which,  when 
stirred  with  cold  milk  and  allowed  to 
stand,  gives  a  pudding  having  a  similar 
texture  ami  consistincy  as  a  cixiked 
starch  pudding,  comprises  pregelatinised 
starch,  a  di-alkali  pyrophospliate  milk 
protein  coagulant,  a  tri-alkali  orthophos¬ 
phate  coagulation  accelerator,  and  sugar. 
Pn  (erred  com|K)sitions  contain  i-io”,',  of 
the  stxlium  salts  of  the  coagulant  ami 
accelerator. — 81  j. 725.  Monkhouse  and 
Glasscock ,  Ltd. 

Food  products 

Small  dum|)lings,  known  by  their 
Italian  name  •»(  ”  gnocco  ”  or  "  giuxTchi,” 
are  jirepared  by  mixing  wheaten  semo¬ 
lina  with  a  dry  starch,  lieating  the  mix¬ 
ture  of  dry  ingredients,  adding  iMiiliiig 
water,  and  kneading  to  form  a  dough 
which  is  then  separated  into  pieces  which 
are  (inally  dusted  with  (lour  and  li  ft  to 
cool. 

The  gnocci  of  the  invention  retains  its 
white  colour  during  storage  for  a  long<-r 
prTifxl  than  previtiusly  known  tyjx-s  and 
the  danger  of  piixes  sticking  together 
during  stori  ge  is  reiluced.  It  is  pr«*ferred 
to  use  a  cirv  }K)tato  starch. — 813,751. 
G.  Fioravantt. 

Smoking  of  foodstuffs 

Smoke  particles  are  de|X)sited  uni¬ 
formly  on  fcHKlstuffs  by  imparting  an 
electrostatic  charge  to  the  smoke  particles 
in  an  intense  eh-ctrostatic  field  and  tlu-n 
de|H>siting  the  particles  on  t«)  tin-  («kk1- 
stiiff  in  the  al>sence  o(  any  external  «‘lec- 
tric  li<-ld. 

In  one  emlxMliment  of  the  invention, 
the  fixxlstuff  is  brought  into  contact,  in 
a  chamlx-r  having  no  «-xternal  electric 
fiehl,  with  the  smoke  particles  which 
have  Ix-ei!  eU-ctrically  charged  by  siib- 
j<-cting  them  to  an  int«iise  electric  (iild 
in  a  s^co'id  chamiM-r.— -81 4, 1 2 1 .  .V. /«*./>.(  . 

Blanching  or  pre-cooking 

f'laims  a  inethml  and  a[>paratus  for 
blanching  |x-as,  tx-ans  »>r  the  like,  which 
comprisi-s  continuously  passing  the  jx-as, 
whic!)  may  lie  fn-sh.  drieil  or  sojiked. 


through  a  preheated  aqueous  liquid  in  a 
vessel  at  such  a  rate  that,  when  the  jreas 
leave  the  treatment  vessel,  they  are  suffi¬ 
ciently  blanched.  The  jK*as  are  discharged 
fn»m  the  vessel  through  a  rising  conduit 
o|H‘ning  into  the  Ixrttom  of  the  vessel  and 
passing  to  a  device  where  the  peas  are 
separated  from  the  liquid,  which  is  then 
n*circulated.  This  discharge  conduit  at 
no  |X)int  rises  alxrve  the  liquid  level  in 
the  treatment  vessel  and,  as  a  result, 
always  contains  Ixrth  jreas  and  liquid. — 
814,871.  .Mitchell  Engineering,  Ltd. 

Blanching  or  pre-cooking 

.\  methcxl  and  apparatus  similar  to 
thos('  claimed  in  814,871  are  disclosed, 
but  in  this  invention  the  peas  are  pas.<<*d 
countercurrent  to  steam,  being  sprayed 
with  sullicient  water  to  maintain  a  sur¬ 
face  film  thereon.  The  treated  peas  are 
separate<l  at  the  bas<*  of  the  treatment 
vessel  anti  the  separated  liquid  can  be 
re-used  to  pre-soak  mtire  peas  or  may  be 
recycled  to  the  treatment  vessel. — 
814,872  Mitchell  Engineering,  Ltd. 

■\hstracts  of  Hrttish  patents  have  been 
taken  front  published  specifications  by 
permission  of  the  Controller,  H.M.  Sta¬ 
tionery  Offices.  The  full  specifications 
are  available  from:  The  Patent  Office, 
26,  Southampton  liuildings,  l.ondon, 
ir  t  .2.  Price  js.  Cd. 


New  Companies 

Bow  Produce,  Ltd.  (631258.)  To  carry 
on  the  bus.  of  preparers  of  foodstuffs, 
packers  and  canners  of  meats,  etc.  £ieK). 
Subs. :  Jeffrey  Milston,  150,  Green  l^ine, 
Edgware,  and  David  Wotla. 

W.  Eddy  and  Sons,  Ltd.  (631292.)  6, 
Belle  View  Terrace,  Penzance,  Cornwall. 
.Mnfrs.  of  and  vendors  of  soft  drinks,  ice 
cream  and  stxla  fountain  tirinks,  etc. 
;^2,(KX).  Dirs. :  W’.  A.  Pierce  and  J.  K. 
Procter. 

F.  Dyson  and  Son  (Bakers),  Ltd. 
(63<x)29.)  344,  Blackmtxirftxit  Road, 

Croslaiul  Mtx»r,  Huddersfieltl.  To  take 
over  the  bus.  of  baker  and  confectioner 
cd.  on  at  Blackmtxirftxit  Road  and  Park 
Roail,  ('rosland  Mtxir,  Huddersfield,  by 
Clifford  Dyson,  etc.  £10,000.  Dirs. ; 
Clifford,  Geoffrey  N.,  and  Mrs.  Amy 
Dyson. 

M.  and  M.  Jaconelli  (Streatham),  Ltd. 
(631170.)  90-91,  High  Hollxirn,  Ixin- 

don,  W.C.i.  Mnfrs.  of  anti  tllrs.  in  ice 
cream,  chtxolate,  Ixiiletl  anti  tither  sweets, 
etc.  £2,000.  Dirs.:  .Margaret  anti  Maria 
Jaconelli. 

Lowe  Bros.  (OardifI),  Ltd.  (63t>785.) 
I,  l■'airleigh  Rtiatl,  Cartliff.  Mnfrs.  of  anti 
dirs.  in  aerated  anti  mineral  waters,  etc. 
;^5,txx>.  Dirs. :  Allx-rt,  Etina  anti  Allx-rt 
D.  Cheetham,  anti  Barliara  Saiistin. 

Maycorn  Dairy  Oo.,  Ltd.  (630231.) 
54,  Rugby  Rojxl.  Biiiley,  nr.  ('oventry. 
£10,000.  Dirs.:  Chas.  F.  Chillingwtirth 
anti  Win.  R.  Masters. 

J.  J.  Sandham,  Ltd.  (63ti284.)  Ros- 
ttick  V'illa,  Barttm,  Presttm.  Sinfrs.  of 
anti  dirs.  in  cheese,  butter,  etc.  ;^io,txx). 
Dirs.:  Jtihn  J.,  Rtilxrt  C.  ami  .Martha 
Santiham,  anil  Barbara  Parker. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
.Sons,  l.td..  Company  Registration  .■{gents, 
116,  Chancery  Ixine,  London,  ir.C.2. 


Trade  Marks 

DENOL. — 783,199.  All  goods  included 
in  Class  20.  De  Nordiske  Fabriker  De- 
No-Fa  Aktieselskap,  Prinsc'iisgate  2,  Oslo, 
Norway. 

SILVER  QUEEN. — 783,989.  Canned  fish. 
Hoem  Canning  Oo.,  A/S,  Strandgaten  14, 
Bergen,  Norwav. 

IVORY  TOWERS.— 784,157,  and  TAR- 
RALEE. — 784,726.  Fruits,  vegetables, 
meat  anil  meat  pnxlucts  (for  ftxrd),  all 
being  canneil;  and  jam,  marmalaile,  fruit 
preserves  and  vegetable  preserves.  Lake¬ 
land  Food  Industries,  Ltd.,  Solway  Estate, 
.Mar\qx)rt.  Cumlx'rland. 

MERRY  ENGLAND.— 778,280.  Biscuits 
(other  than  biscuits  for  animals).  Burton's 
Gold  Medal  Biscuits,  Ltd.,  Weston  Centre, 
Berkele\'  Square,  London,  W.i. 

ROYAL  STAR. — 779.415.  Biscuits  (other 
than  biscuits  for  animals)  and  farinaceous 
preparations  for  footl  for  human  consump¬ 
tion.  Wright’s  Biscuits,  Ltd.,  Rutland 
Street,  5x)Uth  Shieltls,  Co.  Durham. 
SAFARI. — 782,706.  Non-medicated  sugar 
confectionery  in  tablet  ftrrm.  J.  Harra- 
dine  and  Sons,  Ltd.,  Preserve  Works,  St. 
lames  Roail,  Lonilon,  S.E.i. 
TWO-TIMER. — 782,829.  Ice  cream,  ice 
cream  confections,  mixtures  for  use  in 
making  ice  cream  anil  water  ices.  J. 
Lyons  and  Go.,  Ltd.,  Cadby  Hall,  Lon- 
don,  W.I.}. 

TOYSHOP, — 782,991.  Biscuits  (other 
than  biscuits  for  animals).  Chiltonian, 
Ltd.,  Manor  Lane,  Lee,  London,  S.E.12. 
HEADS  &  TAILS.— 785,982.  Biscuits 
(other  than  biscuits  for  animals).  Symbol 
Biscuits,  Ltd.,  Sunya  House,  Scrubbs 
Lane,  Willesilen,  Ixinilon,  N.W.io. 
DAWNGLOW.  —  786,324.  Seasonings. 
William  Douglas  and  Sons,  Ltd.,  Douglas 
Wharf.  Putney,  Lonilon,  S.W.15. 
BONVISI. — 786,659.  All  gtxids  inclutled 
in  Class  30.  Cereal  Manufacturing  Co. 
(Chelsea),  Ltd.,  15,  Lots  Roail,  I,onilon, 
S.W.  It). 

BAMBI. — 776,1 14.  All  goods  included  in 
Class  29.  Oulrose  Foods,  Ltd.,  Culrose 
House,  iix),  Tix>ley  Street,  Lonilon,  S.E.i, 
BULGURT.— 785.581.  .\11  goods  included 
in  Class  29.  Sve'nska  Aktiebolaget  Re- 
media,  Wahrenilorffsgatan,  i,  Stockholm, 
Swetlen. 

PIPOCREAM.— 786,577.  Cheese.  French 
Dairy  Farmers,  Ltd.,  2i>9.  h'ulham  Road, 
London,  S.W.  10. 

TOLGATE. — 787,101.  All  gootls  included 
in  Class  29.  James  P.  Thol  (Ingredients), 
Ltd.,  Dominion  House,  Fenchurch  Street, 
Lonilon,  E.C.3. 

PALATA. — 777.405.  Eilible  oils  and 
eilible  fats.  Van  den  Burghs  and  Jurgens, 
Ltd.,  Unilever  House,  Bl.it  kfriars,  Lon¬ 
don,  E.C.4. 

CABER. — 778,751.  All  gixiils  inclutled  in 
(dass  29.  but  not  including  edible  cream, 
conilenseil  milk,  butter  or  cheese,  and  not 
incluiling  (ish  or  any  goods  of  the  sjime 
ilescription  as  fi.sh.  Minsterley  Cream¬ 
eries,  Ltd.,  Minsterley,  Shrops. 

ROSE  OF  TRALEE.— 779,245.  All  gotxls 
inclutled  in  Class  29.  Co-operative  Whole¬ 
sale  Society,  Ltd.,  i,  Ballinm  Street,  Man¬ 
chester. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty's  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25. 
Southampton  liuildings,  l.ondon,  ir.C.2. 
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Good  lighting  affects  productivity  in  three  ways, 
(i)  by  directly  increasing  the  speed  of  working  and 
reducing  errors  and  wastage,  (2)  by  improving 
overall  factory  efficiency  through  better  supervision 
and  housekeeping,  (3)  by  providing  better  working 
conditions,  thus  improving  labour  relations  and 
avoiding  frequent  changes  of  workpeople. 

It  is  not  possible  to  judge  by  the  eye  alone 
whether  the  lighting  in  any  factory  is  good  enough 
to  serve  these  purposes  because  the  eye  has  a 
tremendous  range  of  adaptation  (vision  of  some 
kind  is  possible  within  an  illumination  range  of 
1,000,000  to  i)  and  is  hence  an  unreliab!: 
measuring  instrument.  Severe  mental  and  eye 
strain  or  unconscious  slackening  of  working  speed 
may  occur  under  lighting  which  appears  to  be 
adequate. 

The  only  reliable  way  to  appraise  factory  lighting 
is  to  conduct  a  lighting  survey  using  a  lightmeter, 
an  inexpensive  instrument  which  measures  the 
actual  illumination  available.  These  figures  can 
then  be  compared  with  official  recommended 
values  for  the  various  tasks. 


Lighting  Survey 

A  methodically  conducted  lighting  survey  is  the  first 
step  towards  achieving  good  productive  lighting. 
The  average  artificial  illumination  at  working  height 
should  first  be  measured.  This  requires  a  number  of 
readings  at  various  posi¬ 
tions  relative  to  the 
lighting  fittings,  particu¬ 
larly  beneath  and  be¬ 
tween  fittings  and  by  the 
wall.  The  average  of 
the  readings  should  then 
be  compared  with  the 
iUumination  values  recommended  by  the  Illumi¬ 
nating  Engineering  Society.  The  following  is  a 
general  guide  to  illumination  requirements. 


NATintE  OF 

ILLUMINATION 

WORK,  PROCESS  OR  MATERIAL 

LUMENS/SQ.FT. 

Rough  or  routine  work.  Large  detail. 
Medium  to  light  material  of  good 
contrast. 

7 

As  above,  but  work  rather  more 
skilled  or  critical. 

10 

Ordinary  work  usually  involving 
workers’  inspection. 

Medium  detail  and  contrast. 

IS 

Fairly  critical  work,  fairly  small 
detail  or  poor  contrast. 

20 

Skilled  work,  small  detail 
or  dark  material. 

30 

Fine  or  critical  work,  very  small 
detail,  very  poor  contrast  or 
very  dark  material. 

SO 

Very  fine  exacting  work. 

100 

Minute  work. 

200 

In  addition,  readings  should  be  taken  at  selected 
working  points  with  the  lightmeter  so  placed  that  it 
measures  the  light  on  the  work  while  the  operative 


is  working.  This  will  indicate  whether  full  use  is 
being  made  of  the  light  or  whether  shadow  is 
obscuring  part  of  it. 


Glare 

Any  direct  light  on  the  eye  tends  to  reduce  its 
sensitivity— thus  reducing  the  power  to  see. 
Increasing  the  intensity  of  the  light  source  may 


therefore  not  improve  matters  unless  care  is  taken  to 
avoid  glare  either  by  correct  positioning  or  by  the 
use  of  correctly  matched  reflectors  and  lamps. 


Walls  and  Ceilings 

Certain  surfaces  and  certain  colours  absorb  light  and 
therefore  do  not  make  the  best  of  a  light  source; 
others  reflect  light  and,  so  to  speak,  feed  back  on  to 
the  work  a  portion  of  the  lighting  which  would 
otherwise  be  lost.  Bright  walls,  moreover,  have  a 
good  psychological  effect  which  makes  for  contented 
— and  therefore  productive — operatives. 


Shadows 

Unnecessary  shadows  may  seriously  slow  down  work 
and  also  cause  accidents.  Lightmeter  readings 
should  always  be  taken  under  conditions  exactly 
similar  to  those  obtaining  while 


work  is  going  on.  The  operative' 
himself  may  mask  his  work,  an 
overhead  crane  or  a  heavily  loaded' 
conveyor  belt  may  periodically 
obscure  a  light  fitting,  or  a  dust¬ 
laden  atmosphere  may  reduce  the 
designed  lighting  values. 


o 


/d 


r' 


L. 


For  further  information,  get  in  touch  with  your 
Electricity  Board  or  write  direct  to  the  Electrical 
Development  Association,  2  Savoy  Hill,  London, 
>X’.C.2.  Telephone :  TEMple  Bar  9434. 

Excellent  reference  books  are  available  on 
electricity  and  productivity  (8  6  each  or  9  -  post 
free) — “Lighting  in  Industry”  is  an  example. 

E.D.A.  also  have  available  on  free  loan  in  the 
United  Kingdom  a  series  of  Aims  on  the 
industrial  uses  of  electricity  including  one  on 
industrial  lighting.  Ask  for  a  catalogue. 


.J 
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THE  NEW  “WETTER  ”  BOWL  CHOPPER  WITH 
AUTOMATIC  UNLOADER  AND  PROCESS  TIMER 

Embodies  all  the  latest  features  found  on  modern  Bowl  Cutters 
—  plus  other  valuable  improvements,  and  it  is  BRITISH  made. 

1.  Eliminates  pre-mincing  of  meat — no 
hand  mixing  necessary. 

2.  Automatic  in  action.  Single  or  two- 

3.  Ensures  consistent  mixing  indepen- 

dent  of  human  element.  i  *~^U 

4.  Enormous  labour  saving  possibilities  t  f 


A  few  well-known  Users  : 

C.  &  T.  Harris  Ltd  *  *  Caine 
David  Greig  Ltd  •  •  •  London 
Wm.  Jackson  &  Son  Ltd  *  Hull 
Birkenhead  Co-op.  Society  Ltd. 
Walsall  Co-op.  Society  Ltd. 

etc.  etc. 


Write  for  illustrated  folder. 


J.  C.  WETTER  &  CO.  LTD,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936-7-8 


Head  Office:  Ring  Road,  Lx)wer  Worlley,  Leeds,  12.  Tel.:  Leeds  63871 1/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


The  illustration  shows  one  of  our  extensive  range 
of  Steam  Jacketed  Pans  designed  to  suit  the  needs 
of  the  food  industry.  We  manufacture  all  forms  of 
stainless  steel  plant,  and  would  be  pleased  to  receive 
your  enquiries. 


The  Taylor  Rustless 
Fittin  gs  Co.  Ltd. 

O 
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Firmajel  pectin  is  ideal  for  high-quality 
jams  and  jellies  and  for  confectionery  pro¬ 
cesses.  It  is  used  in  many  industries  for 
stabilising,  emulsifying,  binding,  coating 
and  other  purposes. 

Bulmer’s  -  the  world’s  largest  producers 
of  apple  pectin  -  offer  the  advice  of  their 
Technical  Service,  samples  and  quotations 
free  on  request. 

Liquid  Pectins  ...  Standard  &  Slow-setting 

in  tanker  &  casks 
Free  from  preservative 
in  cans 

Powdered  Pectins... Standard,  Slow-setting 

and  Low  methoxyl 


H.  P.  BULMER  &  CO.  LTD.,  HEREFORD 


AND  AT  LONDON  AND  MANCHESTER 
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For  clean, 

Kleamine  interiors 

Here  is  a  coating  for  your  walls,  wood  and  metal-work 
which  is  easy  to  apply  and  sets  with  a  tile-like  siuface 
that  withstands  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

In  food  factories,  warehouses,  offices,  canteens  and 

wherever  cleanliness  is  important  Permoglaze  is  now¬ 
adays  replacing  ordinary  paints  and  enamels  because  its 
hard  glazed  surface  repels  dirt  and  is  so  easy  to 
keep  clean. 

Mould-infected  siufaces  can  be  oured  by  the  application 
of  Permoglaze  Anti-mould  grade  which  possesses 
unique  germicidal  properties. 

Permoglaze  is  supplied  ready  for  application  in  white 
and  colours  in  Gloss,  Eggshell  and  Satin  finishes. 

Write  now  for  colour  card  and  booklet  describing  how 
to  Permoglaze  walls  and  other  smrfaces. 


Permoglaze 

THE  TILE-LIKE  FINISH 


PERMOGLAZE  LTD  •  TYSELEY  •  BIRMINGHAM  II 
Depots  at 

Cardiff,  Leeds,  Glasgow,  Manchester,  Nottingham  &  Norwich 
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a  completely 
new  method  of 
casing  cans 


The  moitel  3  FMC  Non- Shock 
Caser  introduces  a  completely 
new  method  of  casing  cans.  It 
cuts  casing  costs  through  auto¬ 
matic,  high  speed  operation. 
Simply  slip  case  over  chute  and 
the  caser  does  the  rest.  Speeds 
up  to  1,200  cases  per  hour  in 
3x4  or  4x6  pack. 


Bead-to-bead  contact 
eliminates  can  damage 

Cans  enter  the  caser  upright, 
move  smoothly  along  woven 
wire  belt  and  are  gently 
cased.  No  rolling  •  no  impacts. 


ALFRED  DODMAN  &  CO.  LTD. 


By  appointment 
to  Her  Majettr 
Queen  EJizabeth  II. 
Engineert. 


Telegrams:  “  Dodman,  King’s  Lynn.” 


Telephones:  2720  &  278H  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
CO  Her  Mojeity 
Queen  Elizabeth  II. 
Engineer!. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.2  •  Telephones:  Royal  I7S0  &  1759 
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lEiW/Am^ 


mmm\ 


EleeiropotrerJ^ 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  N.W.f 


Tticphon*  COLindilt  4i2l  (4  lines)  Tel«|nnis  LEKTROPOW A,  HYDE.  LONDON 


*Hammenv#st.  Norway,  th#  most  northarly  town  in  th«  world. 


'Hell,  Nr.  Trondheim.  Norway. 


27  to  /  ratio  No.  152 
malleable  iron  pintle 
chain  drive  for  an 
inclined  slat  conveyor. 


CHAINBELT  COMPANY  LTD 
DERBY*  ENGLAND  Telephone:  4545 1 
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BEETROOT 
SLICING  MACHINE 


10  CWT.  PER  HR. -EXCELLENT  CUT 


supplied  also  for 

CARROTS  TURNIPS  PARSNIPS 
RHUBARB  PINEAPPLES,  ETC. 


Also  improved 

BEETROOT  PEELING  MACHINE 
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CONSULT— 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE  Telephone:  4181 
Umfon  Addrett:  2  HOOKFIELD,  EPSOM,  SURREY 
Ttitphone;  Epiom  96S2 

EST.  I83S 
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WILLIAM  BRYAN  LTD 

Jot  Jmest  QaaiiJUf 


( 

PEPPER 

&  SPICES 

> 

1 

MACE,  NUTMEGS, 

GINGER,  CINNAMON,  ETC 

■ 

HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


I  ^ 


We  can  supply  bulk 
vitamins  in  all  categories. 
Capacity  also  for  large 
scale  ampoule  production 
Look  to  Vitamins  Ltd. 
for  your  vitamins. 
Enquiries  will  receive 
immediate  attention. 


Double  Effect  Recompression  Milk  Evaporator  supplied  to  Ambrosia  Ltd 


The  complete  Bla.w  Knox 

service  to  the  processing  industry  includes 
‘BnflovAls’  nrocess  eouinment 


The  service  which  Blaw  Knox  offers  to  a  wide  variety  of 
process  Industries  Is.  In  every  way.  complete.  It  covers  not 
only  specialised  process  skills  In  deslirn.  englneerlngr, 
construction  and  Initial  operation  of  plants,  but  also  the 
supply  of  equipment  specially  developed  to  meet  process 
plant  requirements. 

In  desl^nlnK  and  supplying  'Buflovak'  Process  Equipment 
Blaw  Knox  Chemical  Engineering  Company.  Limited 
maintains  the  high  standards  Inherent  In  all  Blaw  Knox 
chemical  processing  plants.  Advanced  design  together 
with  quality  engineering,  ensures  the  unequalled 
operating  efficiency  that  has  made  'Buflovak’  equipment 
famous  throughout  the  world.  If  you  need  process 
equipment  designed,  engineered  and  erected  to  meet  your 
most  exacting  requirements  turn  with  assurance  to 
Blaw  Knox.  The  ‘Buflovak’  Equipment  Division’s 
products  include  evaporators,  drying  equipment,  flakers. 
gas  purlflcatlon  plant,  autoclaves  and  pressure  vessels, 
and  special  designs  of  process  equipment. 


Bulk  vitamins  and 
ampoule  production 


*Buflovak'  Enclosed  Atmo^ 
spheric  Double  Drum  Dryer 


Qet  your  vltomino  from 


VITAMINS  LTD. 


Bulk  Sales  Dept..  Vitamins  Ltd.. 
Upper  Mall,  London,  W.6. 
Telephone:  Riverside  5001 
Telegrams:  Vitabemax, 

Hammer,  London. 


BLAW  KNOX 


CHEMICAL  ENGINEERING  COMWkNY  LIMITED 


(AtUiale  Company  of  Blaw-Knox  Co.,  PitMurgH.  Pa.,  UJ.A.  and  Blaw  JCnoj  Ltd..  London) 

SO  EASTBOURNB  TERRACE  LONDON  Wa 


BLAW  KNOX  SPECIALIZES  IN  PROCESS  PLANT  *  EqUIPMENT  FOR  : 
Industrial  chemicals.  fertllUers  and  pesticides,  natural  and  synthetic 
fuels,  metals  processing  and  treatment,  resins  and  plastics,  caustic 
and  chlorine,  petrochemicals,  food  processing,  phaniaceuticals,  fine 
chemicals,  fats  and  oils.  Bkc  4 
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•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  In  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer's  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


Tal.t  LutMrworth  10,  M  and  IS2 
Grant*!  "  Wyeliffa.”  LottarwortH 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUTTERWORTH  •  Nr.  RUGBY 


Dept.  B.  Necton  Street,  Syston, 


Leicester,  England.  Phone:  Syston  3301  (S  lines).  Grames:  ‘DYMAC  Leicester. 
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JOHN  HUNT  (BOLTON)  LTD 


developments  in 

. . . .  . . .  .  .  .  . . 


The  design  incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 

The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the  A 
ease  with  which  short  pastry  can  be  handled.  / 

PItost  write  for  ill  strottd  littratur*  ^ 


Tabic  model  20  in.  rollers  £27S 

I  ^  Stand  model  20  in.  rollers  .  £315 

Q  Ttir  Table  model  24  in.  rollers  .  .  £325 

«  Gv Stand  model  24  in.  rollers  £365 

O  f  Anroctive  H.P.ttrms  can  be  arrangtd. 

ALMA  WORKS,  RASBOTTOM  STREET.  BOLTON 

Telephone:  BOLTON  S83I/2  Telesrams:  HUNT  5831  BOLTON 


CUT  COSTS  . . . 

with  the  lahoiir-saving  KRAMER  &  GREBE 

ArTO-MIWCER 

^  Pro-cutting  unnecessary,  meat  is  auto¬ 
matically  carried  to  the  Mincing  Head. 

4  cwt.  capacity  hopper  giving  a  continuous 
output  of  up  to  6  tons  per  hour. 

'At  2  operating  speeds. 

'jAr  Automatic  Loader  available. 

Used  by  factories  throughout  the  world. 

Food  Machinery  has  been  our  speciality  for  50  years, 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 


10/11  Middle  Street.  West  Smithfield.  London,  E.C.I. 


Tel.:  MONarch  2101/2102 
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ANGUS  JoiverTJi  coiro 


OVERALL 


STYLE  NO.  3531 

Long  Sleeve 

100%  3  ounce  TERYLbNt  TAF¬ 
FETA.  Button  front,  rcver  collar, 
3  pockets,  buckled  stiffened  belt. 


Colours:  Reseda.  Rifle  Green, 
Saxe,  Pink,  Turquoise,  White, 
Navy,  Wine,  Lilac 


STYLE  NO.  3532 

Short  Sleeve 


SKELTON  INDUSTRIAL  ESTATE, 
SALTBURN-BY-THE-SEA,  YORKS, 

Tekphone:  Skelton  45112  Established  1911 


A  PECTIN  for 
every  purpose 


^  ELPEX 

The  standard  Apple  Pectin. 
Completely  starch-free,  its  high 
quality,  clarity  and  jelmaking 
properties  never  vary. 

H  NSF  grade 

A  pectin  of  standard  “Elpex”  setting 
strength  but  specially  prepared  for 
the  darker  jams  where  maximum 
clarity  is  not  essential. 


XL  grade 

For  specialised  products  such  as 
Jelly  marmalade. 


LIQUID  SLOW-SET 
PECTINS 

Guaranteed  setting  temperature. 
Specially  suited  for  7’s,  14's  and  bulk 
packs  of  jam  where  ordinary  pectin 
causes  caramelisation  and  pre-setting. 


POWDERED 
Apple  PECTINS 

Full  range  available 
including  Rapid  Set,  Slow  Set 
and  Low  Methoxy 

EVANS  PECTINS 


OVER  TWENTY-FIVE  YEARS  AGO 
William  Evans  &  Co.  pioneered  the  manufacture  of 
Pectin  in  Great  Britain.  Their  unique  experience 
is  freely  available  to  jam  makers  through  the 
Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 

WILLIAM  EVANS  &  CO.(HEREFORD  &  DEV0N)LTD.WIDE.MARSH, HEREFORD 

Telephone  your  Enquiries  to  Hereford  2313 
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CUMTAPE 

COTTON  TYING 
TAPE 

CLOTH  TAPE 

CELLULOSE 

TAPE 

PRINTED 

CELLULOSE  TAPE 
ACETATE  TAPE 
ETHYL 

CELLULOSE  TAPE 

SELF-ADHESIVE 

LABELS 

WATERPROOF 
CLOTH  TAPES 

P.V.C  TAPE 

PAPER  MASKING 
TAPE 

DOUBLE-SIDED 
PAPER  TAPE 


VINYL  TAPE 

EDGE  BINDING 
TAPE 

POLYTHENE 

TAPE 

REINFORCED 
BANDING  TAPE 

REINFORCED 

CELLULOSE 

RIBBON 


PRINTED  VINYL 
TAPE 


In  Tapes 

For  fifty  years  the  history 
of  John  Gosheron  &  Co., 
Ltd.,  has  been  one  of  ex¬ 
pansion  in  the  technical 


TWISTSEALS 

HIGH  TEMPERA¬ 
TURE  MASKING 
TAPE 


SELF-BONDING 
P.V.C.  TAPE 

FOAM 

CUSHION  TAPE 

MELINEX 
POLYESTER  TAPE 

PERMANENT 
REPAIR  TAPE 

SELF-ADHESIVE 

NAMEPLATES 

GLASS  FIBRE  TAPE 

ALUMINIUM 

TAPE 

UNDER-SURFACE 
PRINTED  TAPE 


development  of  self- 
adhesive  tapes. 

“Gosheron  Tapes  in  the 
service  of  industry”  is  our 
constant  aim.  Expert 
technical  knowledge  is  at 
your  disposal.  Please 
consult  us  on  your  par¬ 
ticular  problem. 


BAG  SEALING 
CLOTH  TAPE 


REINFORCED 
STRAPPING  TAPE 


DOUBLE-SIDED 
CELLULOSE  TAPE 


P.V.C.  FLOOR 
MARKING  TAPE 


P.V.C.  PIPE- 
PROTECTION  TAPE 


^osherott 


leadership  in 
tape  technology 


JOHN  GOSHERON  &  CO.  LTD. 

The  Packaging  and  Industrial  Tape  Centre  {Regd.) 

Albert  Embankment,  London,  S.E.II 

Telephone:  RELiance  7600 


W«  ar«  •xhibitinf  at  ths 

INTERNATIONAL  PACKAGING  EXHIBITION 

Scpc.  8th-l8th  1959.  Grand  NaCional  Haiti 

OLYMPIA,  London.  STAND  No.  4,  Row  L.  NATIONAL  HALL 
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foodstuff  COIOUR^ 


P0Od1a  ft. 

You  Will  find  th 

Pi*oblems  .  willing  tn  u  , 

possess  fine  all 


Manufacturers  of  Foodstuff  Colours  ^ 

MOIUNSILOW  MHIIPBIIjIESEX 


—/or  ALL 

ENGINEERING  SUPPLIES 

COCKS,  VALVES,  GAUGES, 
HOP  PACKINGS,  JOINTINGS, 

8022  1  BELTINGS,  VEE-ROPES, 

X5  lines  j  PUMPS,  HOSES,  UNIONS, 

SOOT  BLOWERS,  etc. 

Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 


■>1 
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There’s  a  fitting  for 
most  needs  in  the 


Designed  and  manufactured 
specially  for  liquid  food  process 
lines. 

To  the  British  Standard  1864 
and  the  American  I.A.M.D. 
cone  seat  standard  in  sizes 
r  to  3' 

Enquiries  for  the  manufacture 
of  special  items  of  fittings  or 
machines  invited. 


►  All  REALM  fittings  are  made  of  stainless  steel  18/8/3 


MILTON  AVENUE,  CROYDON 

re/ephone;TH0  839l  3 


Grams  :  Rulmard,  Croydon 


NRP244S 


Continuous  Fluid  Heat  Transmission  Systems  Induced  Flow  Stirrers  and  Mixers  for  handling 

for  cooking,  roasting  or  frying  fish,  potatoes,  also  sauces,  soft  drinks,  salad  creams,  syr  ups, 
meat  balls,  crumpets,  etc.  cooking  fats,  ice-cream,  fruit  juices,  etc. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD. 

5  GROSVENOR  GARDENS  •  LONDON  S.W.I 


ThI  CHtMiCAi.  INCINIERS 
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w  our  neck  out 
about 


we’re  sticking 


Details 
of  full 
range  on 
request. 


Klaxon  fractional 
JiSpf  y  horsepower  Motors 
and  Geared  Units  are 
available  in  a  wide  varia- 
tion  of  torque  from  zero 
,  up  to  2,500  Ib./ins.,  and 
^  from  one  two-thousandth 
f  h.p.  up  to  one  h.p.  If  we  i 
cannot  supply  your  require-  I 
ments  from  stock  we  will  design  J 
a  special  motor,  which  will  still  ' 
be  competitive  in  price.  Klaxon  en¬ 
gineers  are  always  at  your  service. 

KLAXON  LTD.,  WARWICK  ROAD,  TYSELEY,  BIRMINGHAM  II.  Tel:  Acocks  Green  1654-6 

Also  at  TINGEWICK  ROAD.  BUCKINGHAM.  LONDON  SALES  OFFICE:  76  JERMYN  STREET,  ST.  JAMES’S,  S.W.I 

Tel:  WHI  0411  (PBX)  One  of  the  Windsor  Group  of  Companies  A. 


we  will  design  and  develop  a  motor 


FRACTIONAL  H.P. 
MOTORS 

A  GEARED  UNITS 


Famous  right  round 

the  world 


ESSENCES  •  FRUIT  JUICE 
CONCENTRATES  •  ESSENTIAL 
OILS  •  FOOD  COLOURS  •  ETC. 


specialised  for 
AERATED  BEVERAGES 
FRUIT  JUICE  CORDIALS 
CONFECTIONERY 
ICES  •  JELLIES 
BISCUITS  and  other 
food  products. 


*  OUAurrY 


STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.I 

Telephone:  Waterloo  4833  Telegrams:  Distiller  Souphone  London,  Dublin:  5/6  Harry  Street 
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CLARKE-BUILT  LTD 


MECHANICAL  SEALS -TVPE  F. 


on  pumps,  mixers,  agitators,  etc.,  handling  food  products 
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You  may  not  want  hell  firo,  but  you  do  want  officM-nt  heating 

and  cooling — viwous  fluids  can  now  be  continuously 

processt'd  by  the  rotapro.  Heating  may  be  by  hot  water  or  8t»*am, 

and  cooling  by  water,  brine,  or  direet  evaporating  refrigerant, 

the  product  surfaces  are  sitnitary,  t'lisily  cleaned 

and  resistant  to  corrosion. 

Whert'  the  jLroduct  has  to  pass  through  a  wide  viscosity  range,  the 
ROTAPRO  can  be  ow'd  in  s<*ries  with  Clarke- Built  plate 
heat  exchangers,  this  e(|uipment  has  a  wide  range  of  USA's, 
and  we  suggest  you  write  to  us  for  details — the 
address  is  below,  rotapro  is  a  rt'gUtA'KHl  trade  mark. 


Clarke- Built  Limited, 

Power  Road,  Chiswick,  London  W4.  Telephone  CHIswick  7631  (7  lines). 
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Flexibox  mechanical  seals  type  F  are  currently  in  use  on 
equipment — handling  all  types  of  food  product,  including 

edible  oils  fruit  juices 

chocolate  sauces 

molasses  beer 

ice  cream  condensed  milk 

soups  table  waters 

Full  technical  information  from : 


FLEXIBOX  LIMITED 

NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 
Telephone:  Trafford  Park  1477  Telegrams:  Flexibox  Manchester  Telex 

A  MEMBER  OF  THE  M'O-R  GROUP  OF  COMPANIES 

Agents  and  representatives  in  all  parts  of  the  world 
Patents  granted  or  applied  for  in  all  principal  countries 


no  shaft  scoring 


easily  sterilised 


no  crevices 


long  trouble*free  service 


easily  dismountable 


positive  prevention  of  gland  leakage 


6  good  reasons  for 


FOR  RAPID  HANDLING 
OF  BULK  MATERIALS 


FORK-LIFT  TRUCKS  i 
FOR  HIRE  j 

.  W  C  YOUNGMAN  LIMITED  j 

I  WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8  I 
I  Telephone;  MACauUy  2233  | 


I 

Operates  on  the  screw  conveyor  principle 
and  consists  of  a  feed  hopper  from  the  base 
of  which  two  opposed  horizontal  spirals  lead 
the  materials  into  an  inclined  elevating  spiral 
which  in  turn  propels  it  to  a  height  of  5'  6*. 

The  delivery  rate  is  controlled  by  an  infinitely 
variable  torque  converter. 

The  low  loading  feed  hopper  has  a  capacity  of 
41  cu.  ft.  The  Elevator  is  quiet  in  operation, 
and  can  be  easily  dismantled  for  cleaning. 

★  SEE  THIS  MACHINE  ON  STAND  I IS 
PACKAGING  EXHIBITION 
OLYMPIA  •  SEPTEMBER  8th-l8th 

Also  the  latest  SIEVING,  STRAINING  and 
SEPARATING  UNITS 

RUSSELL  CONSTRUCTIONS  LTD 

RUSSELL  HOUSE.  9  ADAM  STREET.  LONDON.  W.C.2 

Telephone:  TEMple  Bar  0055  Telegrami;  Russellcon  Rand,  London 
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The  follu»tni!  prit  e>  are  al  present  uperaitve 
for  the  J2  ounie  Aerum!  containers :• 

f  ormula  One,  Singles  /#/-,  i  dozrn  77,- 
eath,  7  dozen  16  eat  h,  2  dozen  IS  /•  each. 


AMUKK  C>ILS  LIMrii:D 

11a,  Albemarle  Street,  l/ondon  VN.I. 
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l>h<me  MAY  6161/3 


^hen  >ou  need  Ambersil  l  ormuUi  One!” 

An  ixxMiunal  M|uiri  of  Ambersil  hormula 
One  Silicone  Spray  applied  to  your  PackaginK 
Machinco  will  prevent  wax  build-up. 

Amberxil  formula  One  ix  a  pure  methyl 
xilicone  fluid,  which,  being  coluurieMi,  odour- 
leax,  taxtelesx,  non-toxk,  and  chemically  inert, 
it  ideal  for  uxe  on  fixid  Packaging  Machinery. 

Aniberxil  formula  One  ix  a  firxt-claxx  **anli- 
xtick”  for  any  purpoae;  apply  it  wherever 
xticking  muxt  be  avoided. 


mOrTL 


PLANT  HIRE  SERVICE 


CROOKES 


vitamin  A !  vitamin  D 


Master  mixes  for  the  Margarine  industry, 
synthetic  or  natural  oils  and  concentrates 

for  the  Food  and  Pharmaceutical  industries. 


and  beta-carotene 

Oil  soluble  yellow.  Available  alone  or  with 
vitamins  A  and  D  for  colouring  and 

fortifying  edible  oils,  processed  cheeses,  cake 
mixes,  pasta  and  other  foodstuffs.  This 

colouring  medium  conforms  to  the 
statutory  requirements  of  the  United  Kingdom. 

THE  CROOKES  LABORATORIES  LIMITED  Vitamin  Oib  Department.  London  W3 


RICE  COLOUR  SEPARATION  AT 
UP  TO  180  Ib/hr. 

4  ■‘errecl  ((uulity  rice  oner  colour 
"  wpurulion. 

B  Kejecteil  rice,  incluUiug  stones, 
^  und  specked  und  oil-colour  grains. 

Wi>rliJ->sidc  patents 


Fast,  accurate 

c|o|l|o|u|r|  separation 

on  a  commercial  scale 


Gunson's  sortex  machines  separate  small  articles  by  colour,  and  with  a  high 
degree  of  accuracy  under  all  climatic  conditions. 

SORTEX  models  are  available  for  a  wide  range  of  commodities.  These  are  grouped 
in  size  from  articles  of  the  order  of  mustard  seed  up  to  hazelnuts,  almonds  and  other 
commodities  up  to  half  an  inch.  A  sortex  machine  is  available  for  each  group. 


SORTEX  separates  b)  colcur:  COFFEE  (raw  or  rousted)  RIC  E  •  PULSES 

ALMONDS  •  HAZELNUTS  •  GROUNDNUTS  •  LOCUST  BEANS 
GUM  ARABIC 

SO  RT EX  extracts:  ERGOT  and  VERMIN  TRACES  from  CEREALS. 

yurious  nmlels  are  available  for  illff’erent  purposes.  The  latest  of  these  are  the  G3C  for 
roasted  coffee,  roasted  hazelnuts  or  other  commodities  similar  in  shade  and  colour,  ami 
the  G3S  for  the  fine  sorting  of  edible  ami  garden  peas  ami  beams,  raw  coffee,  etc. 

GUNSON’S  SORTEX  COLOUR  SEPARATORS 
-revolutionary  electronic  machines 

Please  write  for  fuliyie  tails  to  the  patentees  and  sole  makers: 

R.  W.  GUNSON  (Seeds)  LTD.  20  21  St.  Oumton’s  HUI  London  E.C  J  {Hood  Offtco) 
MACHINERY  DEPT:  20  THE  HIGHWAY.  LONDON  E.l 

I'el :  (Mincing  Lane  1077)  (20  lines)  •  Telex:  London  28887  •  Cables:  ARGUNSEED,  LONIXJN. 
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At  Your  Serriee 


YOUR  BAKING  TESTS 


W.|.HART&SONS(iomdon)LID 

“KEEL  HOUSE” 

39  41  MARGRAVINE  ROAD,  LONDON.  W.6 

Telephone:  FUL  9324  5 

• 

#  V#ff  suppiff  pou  trhh: 

ALL  FOOD  EQUIPMENT 
BEAN  SNIPPERS  •  BEAN  GRADERS 
BEAN  SLICERS 
BROAD  BEAN  PODDERS 


TENDEROMETERS 

•  TEXTUREMETERS 

Mix  part  Of  fire: 

152  BROMPTON  ROAD 

LONDON,  S.W.3 

Telephone:  KENtintton  S49I/2 

t'anllnrntnt  OtIIrrs 

W.  J.  HART  &  SONS 

AMSTERDAM.  N.V. 
KEIZERSGRACHT,  28S 
AMSTERDAM.  C..  NETHERLANDS 
Telephone:  Amsterdam  66323 

.  .  with  the  new  Simon 
Rotary  Test  Baking  Oven 

Here's  a  valuable  addition  to  your  food  laboratory:  a  new  oven  for 
accurate  tests  on  a  wide  variety  of  baked  (^oods. 

•  Slow  rotation  of  samples,  inside  stainless  steel  baking  chamber, 
gives  an  even  bake. 

•  rhermostatic  control  ensures  constant  heat,  even  when  oven 
door  is  opened. 


•  Ready  access  to  baking  chamlxT  and  electrical  components 
makes  for  easy  servicing. 

•  Handsome  outer  case  is  smoothly-finished  and  rust-proofed. 


!i|  |B 

1 

fllH 

:|| 

1 

III  IP 

H’rile  fur  further 
details.  The  Simon 
Rotary  Test  Baking 
oven  may  be  the 
answer  to  your 
baking  problems. 


HENRY  SIMON  LTD  •  CHEAOLE  HEATH  •  STOCKPORT 
TELEPHONE:  GATLEY  3621  •  TELEX  66-287 


HS34S 


Stainless 


FOOD  HANDLING 


equipment' 


Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  bogie  illustrated  is  typical  of 
our  wide  range  of  hygienic,  non-corrosive  and 
easily  cleaned  equipment. 

Fitments  of  all  kinds,  containers,  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge. 

“STAYBRIGHT”  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  OR  STEEL 


LONDON 

7  Grotvenor  Gdnt.,  S.W.  I 
Phone;  VICTORIA  1997,8 


^ssociatclJ  5^lorks 

(CLASCOW)  iTO. 

30  ST.  ANDREWS  SQUARE.  CLASCOW.  Cl. 


Phone:  BELL  2004  6  Crams:  “STAINLESS,  GLASGOW" 

and  at 

EDINBURGH  •  LIVERPOOL  •  MANCHESTER-  NEWCASTLE  •  BELFAST  •  DUBLIN 
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Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


SPECIALLY  DESIGNED  FOR  tow fincmtic  smn* 
THE  AMAZINC 


OCTftC 


DFUVE9Y  MOSI 


‘8<w4tet  JET  CLEANER 


WATH  STBAiNt 


The  range  of  C.P-Sellers  Hydraulic  Jet  Cleaners  perform  most 

complete  heavy  duty  clean-up  in  the  least  possible  time. 

The  Booster  Jet  Cleaner  will  operate  on  inlet  steam  from 

only  5  lbs.  p.s.i.  upwards  and  can  be  manually  controlled. 

Discharge  pressure  ranges  from  loo  to  200  lbs.  p.s.i.  with 

temperatures  of  i6o°F.  (7i°C.)  to  2io°F.  (99°C.),  nozzle 
output  being  500  G.P.H.  Detergent  can  be  used  in  any 

quantity  up  to  25%  of  the  flow  capacity.  The  impact  and 

hydraulic  scrubbing  action  removes  all  dirt,  grease  and  soil 

from  walls,  floors  and  machinery,  etc.,  even  without  dismantling 

apparatus  and  requires  no  effort  by  the  operator. 

C.P.  EQUIPMENT  LTD 

•M0.tN0zzii  MILL  GREEN  RO  A  D  •  M  ITC  H  A  M  J  U  N  CTIO  N  •  S  U  R  RE  Y  •  E  N  G  L  AN  D 
Telephone:  MITcham  2981  (4  lines)  Telegrams:  ‘Seepyko'  Mitcham 
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Uminhu  timi 
with  miM 
$t9»t  jmckH 


‘TRUSOY’ 


the  processed  soya  floor 


Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 


>- 

Z. 


Moisture  . 

Protein  . 

Oil  . 

Phosphatides  . 

Non-reducing  sugars  . 

Reducing  sugars . 

Other  carbohydrates  (not  starch) 

Fibre  . 

Ash  . 


% 

9.42 

39.94 

19.02 

1.90 

10.33 

Trace 

13.14 

1.80 

4.45 


100.00 


BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘brkdsoy’,  b.s.p.  improver, 

*G0U>CRUM’,  ‘BUNKXm*  AND  ‘BESPRO’. 


THE  AUTO  rCANPRINTER^  CODER 


FOR  ROUND  CANS  UP  TO  A.IO 


Motorised,  self-feeding  and  inking 

Max  %peed  80  cans  per  minute 


RAMPART  INKS  LTD. 

18  RIVINGTON  STREET,  LONDON,  E.C.2 

Shoreditch  7770. 


PRICE  £IIS  EX-WORKS 


ifiOO  fell,  ktttft  Ml  I* 
ceppcr. 


12,000  wmar 

ttparow 


lUi.lMt  ttMl,  MiM  ItMl, 
AI.ial.iuM  Fabrieationt 
eoMfltt*  until  ValvMMrk 
aad  PipcuMrii 

MtUllie  Arc  WuMiag 

Argaaaut  and  Ar|an-ai« 
WuMiag 

StrMU-IUliuuiag 
and  Tutting  Faeilitict 


WELDED 

FABRICATIONS 

Ordinary  or  Extraordinary 


CLARKS  CAN  COPE! 

Clark's  modern  methods,  efficient 
equipment,  unique  facilities  and  practical 
approach  all  operate  to  your  advantage.... 

Clarks  offer  you  a  unique  combination  of  the  most 
advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  standards 
on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper; 
and  aluminium-bronze  to  mild  steel . .  .Clarks  of  Hull 
will  not  only  give  you  the  practical  solution 
to  your  problem — they’ll  deliver  a  first-class  job 
on  time ! 

Send  that  enquiry  first  to  Clarks  of  Hull. 


CLARK 


GEORGE  CLARK  A  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 
Ttlephont  376S4  Ttltgromt  'Clark  Hull  ’ 

A  HIM.CR  or  THI  NCWMAN  HINOiR  CROUP 
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€NROBER 

BANDS 


BRIGHT  PATENT  OR 
STAINIESS  STEEL  WIRE 


BRITANNIA  WORKS  * 

ESTABLISHED  1799 


Photographed  by  Courtesy  of  Messrs.  Cadbury  Bros  Ltd- 

Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS  *  HAYES  *  MIDDLESEX  Phone:  HAYES  3961  Grams:  GREENINGS  HAYES.  MIDDLESEX 


HEAD  OFFICE:  BRITANNIA  WORKS 
TELtCRAMS:  GREENINGS  WARRINGTON 


WARRINGTON  LANCS. 

TELEX  NO.  62/95 


TEL 


WARRINGTON  32401 
NG.  SO 


THE  VALVE  IS  THE 


ONE  OF  HOPKINSONS’  SMALL  BRONZE  VALVES 


Here  is  a  general  purpose  valve  of  proven  reliability 
available  at  low  cost.  Built  to  the  high  standards 
of  design  and  manufacture  that  typifies 
HOPKINSONS’  valves  it  gives  ease  of  operation 
and  maintenance  of  fluid-tightness  over  long 
periods  without  the  need  for  wedging  action. 

WHEN  THE  FLOW  IS  IN  ONE  DIRECTION 
only  HOPKINSONS’  quick-opening  bronze  Link 
valve  is  the  answer. 


ffU^dU 

Sfoty 


No  Crevices  to  trap 
particles,  frame  and  wire 
cloth  are  joined  as  one. 


ENDEGOTTS 

TEST  SIEVES 


JACKSON-CROCKATT 


N52 

MX 

GRANULATOR 


Guaranteed 
J  )  Accurate  — 

\  V  /  Manufactured 
under  licence 
V  from  the  British  Standards  Institution. 

Mechanical  Sieving  is  ideal  with  Endecotts  Sieves — several  simul¬ 
taneous  tests  are  possible  with  intermediate  receiving  pans. 

British,  U.S.  Standards  and  Tyler  Equivalents  are 
readily  available,  many  other  international  standards 
also  supplied. 

“ENDROCK”  TEST  SIEVE  SHAKER  PgJ 

saves  valuable  time  and  effort  of  skilled  personnel, 
similar  to  manual  motion  but  is  more  consistent  having 
a  regular  mechanical  action — a  time  switch  controls  the 
length  of  time  for  tests. 

We  operate  a  Recovery  Service  —  if  sieving  is  F  V 

important  to  your  business,  ring  or  write  for  literature  I 

— or  for  any  advice  you  require — we’ll  be  glad  to  help.  ^  ■ 

ENDECOTTS  (FILTERS)  LTD  Lj 

Dept.  H 

LOMBARD  ROAD,  LONDON.  S.W.I9 

Telephone:  LIBerty  8121/2  Telegrams:  ENDFILT,  LONDON 


Reduces  Friable  Materials  to  Granules  with  the  smallest  amount 
of  fines  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  for  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS  ETC. 
The  Jackson-Crockatt  Dry  Granulator  is  made  in  two  sizes. 

The  No.  2  has  an  output  in  Bread  Crumbs  of  approximately 
12  cwts.  per  hour.  It  will  be  appreciated  that  this  fiture  may 
vary  widely  accordinc  to  the  nature  of  the  material  and  size  o 
(ranules.  Direct  Motor  Drive  as  shown. 


J.  G.  JACKSON  &  GROCKAH  LTD. 

I  NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 


Tel:  Clffnock  0391 


Grams;  JAKCRO  "Thornliebank" 


What  more  could  a  small  boy  wish  for  tea? 
Smashing  jam  tarts,  squash— and  just  look 
at  those  super  jellies 


in  contnhutinf’  to  the  full  flavour  CITRIC  ACID 
helps  to  hritif!  enjovment  as  well. 


KEMBALL,  BISHOP  &  COMPANY  LIMITED 

THRKE  MILLLANK  •  BROM  LE  Y-B  Y-BOVV  •  LONDON,  E. 3. 
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Pure  Chemical.^  for  Industry 

Telephone:  ADVANCE  1234  (7  lines) 
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PEAS 


Machin*  cpdas  10,000 
labels  par  hour.  Also 
Treadle  and  Pow«r 
Models. 


r<yffr- 


f 


PERFORATING 
MACHINE  CO. 


1  3  Hatton  Wall 


,  E.C.1  Tal.i  Chancery  3413 


Come 

see 

and 

taste 

Polish  food  products  on  display 
at  Tonman  Hall 
September  6  -  19 ,  1959 
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SITUATIONS  VACANT 

WRAPPING  Machinery  Supervisor.  Biscuit 
Manufacturer  situatcHl  in  a  north-west  coastal 
rest>rt  has  a  vacant  appointment  for  an 
Kngineer,  responsible  for  the  operation  and 
performance  of  Packaging  Machinery.  Candi¬ 
dates  must  have  previous  experience  and 
sound  lingineering  training.  Contributory 
Pension  Scheme. — Applications,  with  full 
particulars  and  Salary  require<l,  to  Box 
B.sShi,  Food  Manufacture,  lanmard  Hill 
House,  q,  Kdeii  Street,  London,  X.W.i. 

PRODUCTION  Supervisor  requin-d  for  Meat 
Canning  Factory  in  Wiltshire.  Kxperience  in 
canning  all  kinds  of  meats  necessary. — Box 
B.sSko,  Food  Manufacture,  I.eonard  Hill 
House,  q,  Lden  Street,  London,  X.W.i. 
WILLIAM  lAans  and  Co.  (Hereford  and 
Devon)  Ltd.  require  a  Works  Manager,  pre¬ 
ferably  with  experience  in  the  f<K)d  industry. 
.Applicants  should  In*  not  under  30  years  of 
age,  and  prefer.ibly  not  over  40.  Preference 
will  Ik-  given  to  applicants  who  are  either 
qualiti(-d  Chemical  Fngineers  or  have  a 
Chemical  Fngineering  background.  Salary 
according  to  age  and  experience.  Pension 
sch<-me.  .Ac«-omm<xlation  available.  Replies 
treated  in  strictest  confidence. — .Apply  .Mana¬ 
ging  Director,  Widemarsh,  Hereford. 

YOUNG  executive  with  sah-s  ability  recpiired 
for  developing  journal.  Commencing  salary 
£^cy),  plus  commission,  Ikmiuscs  and  ex|K-nses; 
pension  sclieme.  Promotion  iiossibilities  to 
full  managerial  status  on  journals  of  other 
comp.inies  in  tlie  Croup.  This  is  a  |K>st  for  a 
man  who  likes  calling  on  important  pi-ople 
and  likes  talking  to  people,  and  who  has  the 
power  of  clear  and  lucid  explanation;  and 
these  attributes  are  more  imiK)rtant  than 
previous  experience. — Write  to  Box  B5883, 
Food  Manufacture,  Leonard  Hill  House,  q, 
Ld«-n  Street,  London,  X.W.i. 

ASSISTANT  Factory  .Manager  recjuired  for 
Meat  Pie  Bakery,  S.W.  London.  Applicant 
must  Ik-  used  to  mass  production  methcKls, 
and  cap.'ible  of  controlling  over  300  mixed 
staff.  Previous  technical  experience  essential. 
P<-rson  under  40  years  of  age  will  l>e  given 
preference.  Flxcellent  salary  offered.  Con¬ 
tributory  Pension  Scheme. — Write  giving 
fulh-st  details  to  Ibjx  B3886,  Food  Manu¬ 
facture,  Leonard  Hill  House,  9,  F.den  Street, 
London,  X.W.i. 

AN  Last  Anglican  company  require  Junior 
Draughtsman,  preferably  with  experience  in 
Flour  Milling  Plant  or  similar  Food  Processing 
Plant  layout. — Apply  giving  full  details  to 
Box  B5861,  Food  Manufacture,  Leonard  Hill 
House,  q,  liden  Street,  London,  X.W.i. 

PRODUCTION  .Manager  required  by  manu¬ 
facturers  of  jam,  marmalade,  etc.  Excellent 
opportunity  for  ambitious  person  who  has 
necessary  technical  experience.  Knowledge 
of  modern  equipment  and  methods  essential. 
Pension  scheme.  Applications,  which  should 
give  full  particulars  of  age,  experience  and 
starting  salary  required,  will  be  treated  as 
strictly  confidential. — Box  B5847,  Food  Manu¬ 
facture,  Leonard  Hill  House,  9,  Eden  Street, 
London,  X.W.i. 

ENGINEERING  company  in  East  Anglia 
requires  Draughtsman.  Applicants  with 
sound  knowh-dge  of  Flour  Milling  and  Pro- 
vender  Plant  layout  preferred,  but  experience 
in  installation  of  gi-neral  Food  Processing  and 
similar  Plant  considered. — Full  details  should 
be  sent  to  Box  B5862,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
X.W.I. 

I - DRAKESONS - 1 

(GENERAL  METAL  SPINNERSj  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL, 

LONDON,  S.E.S  RODnay 

uumiJM 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

ttvpUfm  tw 

BOX  NUMBERS 

(hould  ba  addrtssad  to 
Food  Alanufacture,  Leonard  Hill  Houto, 

V  Edon  Street,  London,  N.W.I 


BOOKS  WANTED 

“FOOD  MANUFACTURE”  back  numiK-rs 
January  June  1959. — Box  B.S883,  Food  Manu¬ 
facture,  Leonanl  Hill  House,  q,  Eden  Street, 
London,  X.W.i. 


BUSINESS  OPPORTUNITIES 

FULL  Steam  in  five  minutes  with  B.  and 
l-dertr(Kle  Boih-rs,  useil  by  British  induslru-s 
for  twenty-five  years.  Xo  iKiilerhoiise,  no  Hue, 
no  attendant  needed.  The  most  compart  and 
conve-nient  steam  raisers  available,  can  go 
iK-side  machines  using  the  steam. — \\’rite  for 
Leallet  123,  Bastian  and  .Mien  Ltd.,  Ferndale 
Terrace,  Harrow,  Midtllesex. 

AUTOMATIC  Control  is  Xot  automatically 
successful.  Controllers  which  are  not  suitable 
for  the  application  arc  a  definite  loss  and  ran 
jeopardise  production.  Call  in  Drayton, 
who  have  a  wide  experience  of  priK-e-ss  control 
in  most  br.Tiiches  of  industry.  Drayton 
S<-rvice  ranges  from  the  design,  maiuifacture 
and  installation  of  complete  control  systems 
to  the  supply  of  a  single  ciHitroller  for  a 
particular  process. — Tell  us  your  jiroblem  or 
write  for  the  Drayton  Catalogue:  Drayton 
Kefpilator  and  Instrument  Co.  Ltd.,  Dept. 
MFM  6,  West  Drayton,  Midtlx.  Tel.:  W. 
Drayton  4012. 

PATENT  Xo.  722294,  Food  and  lieveraRe 
Mixer  for  sale  or  licence. — Apply,  Chatwiii 
an<l  Company,  Chartered  Patent  .Agents, 
253,  Gray’s  Inn  Road,  W.C.i. 

PATENT  Xo.  700,669,  Fruit-stone  Removing 
Machine  for  sale  or  licence. — .Apply,  Chatwin 
and  Company,  Chartered  Patent  Agents,  253, 
Gray’s  Inn  Road,  London,  W.C.i. 

PATENT  No.  705,243,  Can-opening  Key  for 
sale  or  licence. — .Apply  Chatwin  and  Comp.my, 
Chartered  Patent  Agents,  253,  Gray’s  Inn 
Road,  London,  W.C.i. 

TO  Hire.  Electric  Fork  Lift  Trucks,  4,000  lb. 
capacity,  12  ft.  lift.  Also  available  Diesel 
Powered  Fork  Lift  Trucks,  2,000  lb.  to 
18,000  lb.  capacity. — Ge-orge  Cohen  Sons  and 
Co.  Ltd.,  Wood  Lane,  London,  W.12.  Tel.: 
SHE  2070. 

CONTRACT  Packaging  offered  to  suppliers 
of  foodstuffs  to  catering,  grocery  trades. 
Jars,  tins,  etc.  Keen  service;  storage;  im¬ 
mediate  dispatches  as  requirtd.-^hurch  Farm 
.Apiaries,  Honey  Packers,  Little  Thetford, 
Cambridgeshire.  (Tel.:  Stretham  222,  232.) 

WORK  wanted  for  factory  in  Southern 
Ireland  with  spare  capacity  for  vacuum 
evaporation  and  vacunm  drying.  Stainh-ss 
steel  plant,  substantial  capacity,  good  tt-chni- 
cal  staff. — Reply  Box  B5872,  Food  Manu¬ 
facture,  l.eonard  Hill  House,  9,  Eden  Street, 
London,  N.W.i. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co..  I.ondon  Office:  50/52,  Blandford  Street, 
W.i.  Tel  :  Welbeck  8465. 

**FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each,  (domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 


FOR  SALE 

COUNTER  that  Rising  Cream  Cost.  “  Cream- 
M.istcr  ’’  Cream  Whipping  Machines  will  give 
you  a  minimum  25%  saving  and  a  high  quality 
non-wi-ep  cream.  Let  us  send  you  full  details. 
-Sorensens,  42  Raby  Street,  Manchester  16. 

250  gal.  stainless  steel  Tanks,  Milk  Cooling 
or  Cream  Ri|H-ning  Vat  with  stainless  steel 
interior,  ’’  Benhil  ’’  Butter  and  Margarim- 
Packer,  “  Alite  ’’  .Automatic  Filler,  Mixers, 
Kneatlers,  Dividers,  Racks,  Provers,  Baking 
Sheets,  etc.  A’our  enquiries  welcoimxl. 
Extendeil  cn-dit  facilities  with  free  Life 
.Assurance. — Sorensen  Bakery  Flquipment 
Ltd.,  42  Raby  Street,  Manchester  16.  Tel.: 
Moss  Side  2054,4054.  ’Grams:  Rahlx-k. 


SECOND-HAND  PLANT  FOR  SALE 

Phone  98  Staines 

TANKS  l-biamel  Lined,  cyl.  enc.,  800,  1,000, 
1,800,  3,000  and  10,000  gal.,  30  lb.  w.p. 
New  s.s.  jae.  Pans,  20  in.  by  17  in.,  45  w.p. 
S.s.  enc.  Tank,  9  ft.  by  6  ft.  diam.,  1,500  gal. 
Filter  Press,  24-15J  sq.  Ebonite  Pl.ites  with 
1 1  in.  s.s.  Mono  Pump,  .A.C. — ditto — 20-7I  in. 
scj.  .Alum.  Plates,  by  “  British  Filters.’’  New 
s.s.  cyl.  enc.  Tank,  5  ft.  by  4  ft.  diam.,  360  gal. 
Two  s.s.  cyl.  .Mixing  \’ats,  280  gal.  each,  A.C. 
(2)  s.s.  Plunger  Pumps,  4  in.  by  6  in.  stroke, 

1  h.p.,  .A.C.  (6)  New  “  Bain  .Maries,”  s.s., 

4  ft.  6  in.  by  3  ft.  by  10  in.,  elec,  heateil. 
S.s.  enc.  l-;ievator  Conveyor,  40  ft.  by  9  in. 
wide.  (8)  L’nused  s.s.  clad  cyl.  Tanks,  7  ft. 
by  3  ft.  3  in.,  750  gal.  (2)  Ni-w  s.s.  G.as  Fireil 
jae.  Pans,  26  in.  by  21  in.  by  30  in.  by  24  in.” 
S.S.  Ivmulsifiers  Mixers,  J,  J,  i  ami  2  h.p., 
.A.C.  ”  Baker  Perkins  ”  s.s.  Revolving  Bowi 
Mixers,  41  in.  by  21  in.  ”  Z  ”  and  l  in  Blade 
.Mixers.  Plain  and  jacketed  up  to  4  ft.  6  in. 
by  3  ft.  6  in.  by  3  ft.  “  I’  ”  Trougli  ^iixers  and 
Sifter  Mixers  up  to  8  ft.  by  2  ft.  6  in.  by 

2  ft.  8  in.  Roller,  Belt  and  Trough  Conveyors, 
Retorts,  .Autwlaves,  Ovens,  Dryers,  (irinders 
and  Crushers,  Pumps,  Presses,  Fans,  Hydros, 
Extruders,  Ball  Mills,  Steam  and  Diesi  i 
Plant,  etc.  Send  for  lists. — Harry  H.  Gardam 
and  Co.  Ltd.,  100,  Church  Street,  Staines. 

AUTOMATIC  Weigher  and  powder  filling 
Machine,  1-3  lb.  by  Automatic  Weighers  and 
Fillers,  gCHnl  condition,  £150  ex.  works. — 
Box  B5884,  Food  Manufacture,  Lt-onard  Hill 
House,  9,  i-ideii  Street,  London,  N.W.i. 

MINCEMEAT  Filling  .Machine  by  Albro,  con¬ 
structed  in  stainless  steel  with  bulk  feed 
hopper  and  motorised  vacuum  pump.  Adjus- 
t<able  for  i  and  2  lb.  j.ars  and  in  almost  new 
condition. — Dt-tails  from  Box  B5878,  Food 
Manufacture,  Leonard  Hill  House,  9,  lideii 
Street,  London,  N.W.i. 

ROSE  Model  A.T.W.  Automatic  Carton 
Overwrapping  M.ichine,  1954,  set  to  wrap  a 
carton  size  5!  in.  by  2|  in.  by  i|  in.,  but  fully 
.adjustable  for  other  sizes.  Suitable  for  cello¬ 
phane  or  wax  paper  and  including  tear  strip. 
Motorised  with  variable  speed  up  to  60  cartons 
per  minute. — Apply  Box  B5879,  Food  Manu¬ 
facture,  Leonard  Hill  House,  9,  Eden  Street, 
London,  N.W.i. 


MISCELLANEOUS  SALES 

THREE  4  lb.  tins  Ethyl  Vanillin,  20s.  per  lb. 
to  clear. — Cullen,  53,  Cavendish  Street, 
Brighton. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GR0V\D  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

SI  A  52  BARBICAN,  LONDON.  E.C1 
Telephone;  Monarch  6124-6  (3  lines) 
Telex:  London  23596 
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September^  1959 — Food  Manufacture 


PLANT  FOR  SALE 


MACHINERY  REQUIRED 


FACTORY  FOR  SALE 


COCHRAN  vertical  iiiultitubular  Steam  Boiler, 
i6i  ft.  by  7^  ft.  diam.,  loo-lb.  pressure, 
4,800  lb.  evaporation,  excellent  condition. 
Gravity  Roller  Conveyors,  14  in.  and  18  in. 
wide,  4  in.  and  6  in.  pitch,  curves  and  stands, 
reconditioned.  Crypto  14-lb.  electric  Potato 
Pwler  and  Hobart  Electric  Mincer. — Kim- 
mins  and  Sons,  L>'ndhurst  Road,  Worthing. 

MIXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  En¬ 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines. 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  LLi. 
Tel.:  ROYal  8401. 

SECOND-HAND  PLANT  WANTED 

WANTED.  Maize  Flaking  Plant,  complete 
or  in  part,  for  half  or  one  ton  per  hour. — 
Davies  and  Twiss  Ltd.,  Harvey  Lane,  Gol- 
borne,  Lancs. 

WANTED,  Two  M.  and  P.  Super  Pea  Viners 
with  ancilli.iry  equipment.  Must  be  in  first- 
class  order. — Box  B5882,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.i. 

REDUNDANT  Food  Canning  equipment 
required. — Box  B5877,  Food  Manufacture, 
Leiinard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD. 

Eeltham  Road,  Ashford, 

Middlesex. 

Telephone:  Ashford  3349 


REQUIRED  urgently,  three  300/600  h.p. 
twin  cylinder  or  compound  Steam  Engines 
for  unsuperheated  steam  at  1 13/120  lb. 
initially,  exhausting  to  10/13  lb.  back  pres¬ 
sure. — Box  B3868,  Food  Manufacture,  Leonard 
Hill  House,  9,  Eden  Street,  London,  N.W.i. 


MISCELLANEOUS 

WANTED:  Boilings,  table  sweepings,  waste 
sugar,  redundant  job  lots  of  sweets  in  any 
condition.  Also  cocoa  beans  and  its  residues. — 
Box  B3867,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 


CAMBERWELL  Green  (close).  Comer 
premises  used  for  general  industry.  Lofty 
Ground  Floor  with  access  for  vehicles.  First 
floor  workshops  or  stores.  Total  area  10,730 
sq.  ft.  Part  cent.  htg.  Yard  1,400  sq.  ft. 
Freehold  £24,000  with  possession. — Apply  to 
Chamberlain  and  Willows,  23  Moorgate, 
E.C.2.  Tel.:  MET.  8001. 


c)^ 
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DESIGN  AND  SUPPLY 
FOR  SPECIAL  NEEDS 


STAINLESS  STEEL  UTENSILS 

Capacity  6  galls. 

Size  16”  X  II”  X  II”  deep 
Complete  with  lids. 

BRAND  NEW.  75/- each  car r.  paid. 

THOMAS  FOULKES  (FM) 
Lantdowne  Road.  London,  E.ll. 

LEY  50*4. 


TRAILERS 
STILLAGES  • 


•  PALLETS 
CONTAINERS 


HYDRAULIC  LIFTS,  ETC. 


ASK  US  TO  CALL 


BASING  ROAD,  BASINGSTOKE 


TheStrongest Vanilla  Flavour 

VANOLEUM 

1  ox.  (2/()  makM  a  pint  at  tranca 
4ait.S/t  |lh.  It/S.  11b.  32/- 

For  further  details  apply: 

ARTHUR  WHITTAKERACO.LTD. 

30  Church  8t.,  Nawton  Haath,  Mancbactar,  10 


METABISULPHITE 
OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOj  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


SOYOLK 

The  original  and  best  full  fat  processed  Soya  Flour. 
(40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and  emulsifier  in  Food 
Products. 

For  technical  information  on  this  Starch-free  product, 
write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane.  London  E.C.3 

Telephone  No.:  Mansion  Hous.  90S2/3. 

-K  ★ 


Send  your  enquiries 
to  the  Producers 


THi  ©EPP0II^©T©N  li^iyiT  &  IPn©©(yi€g  €©.  LIP. 


HIGHLANDS  HILL.  SWANLEY.  KENT 

Telephone:  Swan  ley  Junction  2306/7 
Telegraphic  Address:  ”  Namsoluc,  Swanley,  Orpington  ' 


Food  Manufacture — September,  1959 


PULSOMETER  PUMPS 

FOR  FOOD  PRODUCTS 

FOR  UNSCREENED  LIQUIDS 

The  pump  has  large  passages  through¬ 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 

Pumps  for  unscreened 
liquids 

FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 

Pumps  for  screened 
liquids 

From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 

THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 
READING,  BERKS. 

Telephone:  READING  67182/5  &  67231 
London  Office;  Pulsometer  House,  20.26  Lamb's  Conduit  Street 
Telephone:  HOLborn  1402 


FOOD  MACHINERY,  PLANT 


AND  EQUIPMENT  OF  ALL  TYPES  . 

BAND  SAWS  FILLER-LINKERS 

BOWL  CUHERS  MINCERS  | 

DE-RINDERS  ALUMINIUM  EQUIPMENT 

SAUSAGE  FILLERS  BUTCHER'S  SUNDRIES 

and  FUVAL  RUSKS  and  SEASONINGS 

fromAMASAL  LIMITED 

Caldwell  Spice  Mills 
Nuneaton  •  Warwicks  •  England 
Tel!  NUNATON  4012 


RETORTS  AND 
STERILIZERS 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE,  LONDON 


STOCK  SAVING 


NO  DISMANTLING 


GREATER 

FLEXIBILITY 


FITS  ANY  DRIVE 

THE  ORIGINAL  AND 
PROVED  LINK  BELT 


H.  BRAMMER  &  CO.  LTD  *  HUDSON  ROAD  •  LEEDS  9 


Prmfed  /or  ihe  Proprietors.  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  Eden  Street,  London,  N.W.J, 
by  Btllinfi  and  Sons  Ltd.,  The  London  Printing  Work<,  Guildford,  England.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


TRAYS  e  CONTAINERS 


HESTON  EQUIPMENT  CO  LTD 


Ali4AliNiiYM 


DESIGNED  FOR  THE 

FOOD  INDUSTRY 


Mirror-bright  alu¬ 
minium  presents  its 
gleaming,  non-absor¬ 
bent  surface  as  the 
answer  to  the  insistent 
call  for  hygienic  and 
economical  equipment 


HYGIENIC 
INTERSTACKING 
LIGHTWEIGHT 
DURABLE 
EASILY  CLEANED 


TRAYS  AS  USED  BY 

ALL  LEADING  FOOD  MANUFACTURERS 


(Above)  P.l. 
PERFORATED 
INTERSTACKING 
ALUMINIUM  TRAY 


WE  MAKE 
EQUIPMENT  TO 
YOUR  SPECIFIC 
REQUIREMENTS 


S.4  (above) 

SOLID  BASE  DOWNWARD 
INTERSTACKING  ALUMINIUM 
WORKING  TRAY 


ON  THE  RIGHT  A  SELECTION 
FROM  THE  ‘HESTON’  RANGE  WE 
"TAILOR”  TO  YOUR  OWN 
REQUIREMENTS. 


Enquiriet  for  illuttrattd  details  to  Dtportment  f.M 

HESTON  EQUIPIMENT  COMPANY  LTD 
HESTON  AIRPORT.  HOUNSLOW.  MIDDLESEX 
Tel:  HAYES  3844  (9  lines) 


A  MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 


Food  Manufacture — September,  19S9 


Today  almost  every  food  manufacturer,  including 

bakers  and  confectioners,  uses  gas  heat; 

and  recent  developments  of  new  gas  burners  and 


ovens  offer  increased  outputs  at  reduced  fuel  costs. 


Gas  Industry  research,  together  with  the  consumer 


service  offered  by  the  Area  Gas  Boards,  ensures 


that  tomorrow  gas  will  be  even  more  the  preferred 


heat  source  in  the  food  industry  .  .  .  AND  TODAY— 


every  industry  and  12  million  homes  use  GAS. 


ISSUED  BY  THE  GAS 
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